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ä HENCE (we all know) is the 

Life of Truth, and Method the Life of 
Difcourſe'; the former being requiſite 
to convince the Underſtanding, the lat- 
ter, to facilitate the Searches of it. In 


this ſhort Account, therefore, of my Collections 


and Obſervations concerning Alterations' of Wines, 
both Natural and Artificial, I ſhall confine myſelt 


to Plainneſs and Order: this, to avoid Confuſion, 


that, left I ſhould increaſe the Obſcurity of my 
Subject. 


My Argument then I divide into four Parts, to 


which, as to general Heads, every Thing conſiderable 
thereunto belonging ſeems naturally to refer itſelf. 

The Firſt is, the Natural Purification or Clarifi- 
cation of Wines, whereby of themſelves they paſs 
from the State of Crudity and Turbulency, to that 


of Maturity; by Degrees growing clear, fine and 


potable, ; 6 A CORES; bs 
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The Second, the unſeaſonable Workings, Fett. 


* 
kh 
w 7 


tings, and other Sickneſſes, to Which, from either 
internal or external Accidents, they are afterward . © 


ſubject. | 


The Third, their State of Declination or Decay, | 


wherein they degenerate from their Goodneſs and 
Pleaſantneſs, becoming palPd,” or turning into 


Vinegar. 


The Laſt, the ſeveral Artifices uſed to them, in 


each of theſe States or Conditions. 
In the firſt of theſe: Heads, viz. The Natural 


. Clarification of new Wines, two things occur, not 4 


unworthy Conſideration ; the manner how, and the 

Cauſe by which the ſame is effected. "ep 
As for the Manner, give me leave to obſerve, 

That Wine, while yet in the Muſt, is uſually put 


into open Veſſels ; the Abundance and Force of the 


Spirits, i. e. the more ſubtle and active Parts therein 
contained, being then in ſuch Plenty as not to ad 
mit of Confinement in cloſe ones, at which time it 


appears troubled, thick and feculent : All Parts or 
Elements of it being violently put in motion and 


agitated, ſo that the whole Maſs of Liquor ſeems 
to boil, like Water in a Cauldron over the Fire. 
This Tumult being in ſome degree compoſed, and 
the Gas Sylveſtre (as Helmon barbarouſly calls it) 
or wilder Spirit ſufficiently evaporated 3 they then 
pour the Muſt into cloſe Veſſels, there to be far- 
ther defecated, by Continuance of the ſame Motion 
of Fermentation ; reſerving the Froth or Flower of 
it, and putting the ſame into ſmall Caſks, hooped 
with Iron, leſt they ſhould otherwiſe break by the 
force of it. This Flower thus. ſeparated, is what 
they call Stum. This done, they leave the reſt of 
the Wine to finiſh ics Fermentation 3 during which 


time it is 2 that the 2 Parts impel 
4 | 


and diffu 


the groſſer and ent up and down, 
in a confuſed and tumultuous manner, until all be- 
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| "= aeg into their —_— per Regions, the Liquor 
bſtan 


becomes more pure in ce, more tranſparent 


to the Eye, r. piquant and grateful to the Pa- 
late, more agreeable to the Stomach, and more nu- 


tritive to the Body. 

- The Impurities thus ſeparated from the Libs 
are, upon Chymical Examinations, found to conſiſt 
of Salt, Sulphur (each of which is impregnate with 
ſome. Spirits) and much Earth. Which being now | 


F diſſociated from the purer Spirits, either mutually 


AE co-here, co-agulate and affix themſelves to the Sides 


of the Veſſel, in form of a ſtony Cruſt, which is 
{= called Tartar and Argo] ; or ſink to the Bottom i in 


a muddy Subſtance, like the, Grounds of Ale or 
Beer, which is called the Lees of Wine. And this 
in ſhort I conceive to be the Proceſs of Nature in 


_ . the: Clarification of all Wines, by an orderly Fer- 


mentation. 

As for the principal Agent, or efficient Cauſe of 
this Operation, I perſuade myſelf you will eaſily 
admit 1t to be no other but the Spirit of the Wine 
itſelf. Which, according to the Activity of its 
Nature, ſeeking to diſengage Itſelf, thereby diſſolves 
that common Tye of Mixture, whereby all the he- 
terogeneous Parts were before combined and blended 
together; and having freed itſelf, at length aban- 
dons them to the Tendency of their Gravity and 
other Proprieties, each kind uniting with its like, 
and betaking itſelf to its proper Station, leaving 
the Liquor to the Poſſeſſion and Government of its 
nobleſt Principle, the Spirit. For, this Spirit, as 
it is the Life of the Wine, ſo doubtleſs it is alſo 
the Cauſe of its Purity and Vigour, in which the 
Perfection of that Life ſeems to conſiſt. 

From che natural Fermentation of Wines we paſs 


to the accidental, from their State of Soundneſs, to 


that of their Sickneſs; which is our ſecond con 


Bend We have the Teſtimony of daily Expe- 


rience, 
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rience, that many times even good and 


Wines are invaded by unnatural and ſickly C — | 


tions, or (to ſpeak in the Dialect of Wine-Coopers) 


Workings ; during which they are turbulent in Mo- 


tion, thick of Conſiſtence, unſavory in Taſte, un- 
wholſom in Uſe, and after which they undergo an. 
dry Alterations for the worſe. 


The Cauſes hereof may be either Internal of Ex- 
ternal. 


Among the Internal, I ſhould aſſign the chief 
Place to the exceſſive Quantity of Tartar of of 


Lees; which containeth much of Salt and Sulphur : 


(as hath already been hinted) continually ſend forth 
into the Liquor abundance of quick and active 
Particles, that like Stum, or ber adventitious 
Ferment, put it into' a freſh Motion or Confuſion, 
which if not ſoon allay'd, the Wine either grows 
rank or prick*d, or elſe turns ſour; by reaſon that 
the exalted State of the Sulphur over the reſt. of 55 
Elements or Ingredients, predominates over the 

Spirits, and infects the whole Maſs: of Liquor — 
Sharpneſs or Acidity; or elſe it comes to paſs, 
that the Spirits being exhauſted in the Commotion, 
and the Salt diſſolv'd and ſet afloat, gets the better 
of the other ſimilar Parts, and introduceth Rank- 
nefs or Ropineſs. Yea, though theſe Commotions 
chance to be ſuppreſſed before: the Wine is thereby 
much depraved ; yet do they always leave ſuch ill 
Impreſſions, as more or leſs make the Wine dege- 
nerate from its former Gocdneſs in Colour, Con- 
ſiſtence and Taſte. For hereby all Wines acquire 
a deeper Tincture, i. e. a thicker Body or Conſi- 
ſtence; Sacks and White Wines changing from a 


5 * 


clear White to a cloudy Vellow; and Clarer loſing 


its bright Red for a-duſkiſh Orange Colour, and 
ſometimes for a Tawny. In like manner they de- 


generate alſo in Taſte, and affect the Palate with 
an unpleafant Foulneſs, nn. and Raucidity. 
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Among the External are commonly reckoned 
the too frequent, or violent Motion of Wines, after 
their Settlement in their Veſſels; immoderate Hear, 
Thunder, or the Report of Cannons, and the Mix- 
ture of any foreign Body, which will not ſymbolize 
or agree, and incorporate with them, eſpecially the 
Fleſh of Vipers, which I have frequently obſerved 
to induce a very great Acidity upon, even the 
ſpweeteſt and fulleſt bodied Malaga and Canary 
Wines. Yet, under favour, I ſhould think all 
5 theſe foreign Accidents to be rather Occaſions than 
b - Cauſes of the evil Eyents that follow upon them; 
becauſe theſe Events ſeem principally to ariſe from 
the Commotion and Diffulion of the ſulphureous, 
or ſaline Impurities formerly ſeparated from the 
Liquor, and kept in due Subjection by the genuine 
and benign Spirits. But this is no Place, nor is it 
my Inclination, to inſiſt upon Nicety of Terms, 
which might indeed ſtart Matter of ſubtle Specu- 
lations, but can afford little or no Profit ta our pre- 
ſent Enquiry. Which brings us in the next place 
to our s | 
Third, previous Conſideration, viz. the Palling 
or Flatting of Wines, and their Deelination toward 
Vinegar, before they have attained to the State of 
Maturity and Perfection. The chief Cauſe of this 
ſeems to be their Want or Poverty of Spirits, ei- 
ther native, or adventitious. | 
Native, when the Grapes themſelves are of a 
poor and hungry kind, or gathered unripe, or nipt 
CG Froſts, or half ſtarved in their Growth, 
by a dry and unkindly Seaſon, Sc. 121 
Adventitious, when the Liquor, rich perhaps 
and generous enough at firſt, comes afterward to 
be impoveriſh'd by Loſs of Spirits, either by Op- 
preſſion, or by Exhauſtion. ect: 
The Spirits of Wine may be oppreſſed, when 
the Quantity of Impurities, or Dregs with _ 
5 they 
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they are combined, is ſo great, and their Crudity, 
Viſcoſity and Tenacity fo obſtinate, that they can 
neither overcome them, nor deliver themſelves from 
their Adhæſion; but are forced to yield to the 
Toughneſs of the Matter on which they ſhould 
operate, and fo to remain unactive and clogg'd. 
There is an Example of this in the courſe Wines 
of Moravia; which by reaſon of their great Au- 
ſterity and Roughneſs, ſeldom attain to a due Exal- 
tation of their Spirits, but ſtill remain turbulent, 
thick, and in the State of Crudity; and therefore 
eaſily pall, in which reſpect they are condemned by 
{ome German Phyſicians, and more expreſly by Sen- 
nertus (lib. de Scorbut. cap. 2.) as infamous for gene- 
rating the Scurvy, and affording Matter for the 
Stone and Gout, by yielding more Tartar than other 
Wines. | rad | 

Crato (Conſil. 10.) ot in Moravia Colicos & Pa- 
ralyticos fieri non aliam ob rationem exiſtimat, quam 
quod vina Moravica noxia ſunt: & Cardanus (conſilio 
pro dolore vago) cujuſdam Colici doloris guadriennis 
meminit, non ventrem ſolum & pectinem, ſed etiam 
pettus, dorſum & cervicem cum palpitatione ingentt, 
torquentis, cujus originem petit à vini acerbi & auſteri 
potu. Vide etiam Levin. Lemn. de occult. natur. mi- 
raculis, Lib. 1. cap. 15. E Citeſium de Colico dolore 
Piftonico, cap. 4. Eq | 

The Spirits of Wine may be exhauſted or con- 
ſumed either ſuddenly, or by degrees. Suddenly, 2 
by Lightning; which ſpoils Wine (as I conceive at I 
leaſt) not by congealing or fixing its Spirits; for, "Is 
then ſuch Wines might be eaſily reſtored, by ſuch ft 

means as are apt to reinforce and volatilize the v 
Spirits again, contrary to what hath been found by a 
Exderidnces but perhaps by ſeperating and putting 

| them to flight, ſo as to leave the Liquor dead, uf 

| Id, and never to be revived by any new Supply). bl 

4 By Degrees, two ways, viz. by unnatural Fermenta- th 
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tion, of whoſe evil Effects ſomething hath already 
been ſaid, or by Heat from without; of which we 
have dn Inſtance in the making of Vinegar, which 
is commonly done by ſetting the Veſſels of Wine 
againſt the hot Sun; which falling upon the Li- 
quor, ſo rarefies it that the Spirits fly away, toge- 


cher with the purer and more volatile Sulphur 


leaving the Remainder to the Power of the Salt, 


which ſoon debafeth and infecteth it with Sournefs. 
This being the common manner of turning Wine 
into Vinegar, and practiſed (for ought I could ever 
learn to the contrary) in all Ages, and all Coun- 
tries; I make a doubt, whether Spirit of Wine 


may be drawn out of Vinegar, notwithſtanding it 


hath been delivered as practicable, even by the 
ve and learned Sennertus himſelf, in lib. de con- 
ſenſ. Chymicor. cum Galen. and heartily wiſh my 
doubt could be reſolved by ſome Experiment. 
The times of the Lear when Wines are obſerved 
to be moſt ſubject to ferment and fret, and then 


to grow qually (as they call it) that is turbulent and 


foul, are Midſummer and Alhallowstide ; when our 
Vintners uſe to rack them from their groſs Lees, 
eſpecially Rheniſh, which commonly Derr ſick in 
June, if not rack'd; and they chuſe to do it in 
the Wane of the Moon, and fair Weather, the 
Wind being Northerly. 3 
Having thus given a ſhort account of the moſt 


remarkable Diſtempers of Wines, gueſſed at their 


reſpective Cauſes, and touched upon the Times, 


it will be proper to proceed to their uſual Remedies, 
fuch at leaſt as I have been able to collect from 


Wine-coopers and Vintners; which is the fourth 


and laſt part of my Argument. 


To begin therefore with ſome of the Artifices 


uſed to Wines when yet in Muſt ; it is obſerva- 


ble, that alchough to the raiſing a Fermentation in 
them, at that time, 8 not ſo much _ 
| 9 
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of any additional Ferment, as there is in the Wort 


4 * 
. 
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of Ale, Beer, Hydromel, Metheglin, and other 
ſorts of Drinks familiar to us in England ; becauſe 
. the Juice of the Grape is repleniſh'd with generous 


Spirits, ſufficient of themſelves to begin that Work, 
yet it is uſual in ſome Countries to put quick Lime 


either upon the * when they are preſſing, or 


into the Muſt, to the end, that by the Force and 


| Quickneſs of its ſaline and fiery Particles, the Li- 


quor may be both accelerated and aſſiſted in work- 
ing. For the ſame Reaſon perhaps it is, that the 
Spaniards mix with their Wines, while-they are 
yer flowing from the Preſs, a certain Thing they 
call Gieſſo, which I gueſs to be a kind of Gypſum 
or - Plaiſter ; whereby the Wines are made more 


durable, of a paler Colour, and more pleaſant 


Taſte : Others put into the Caſk Shavings of Firr, 


Oak, or Beech, for the ſame Purpoſe, and others 
Vinegar. | | 


Again, though the firſt Fermentation ſucceeds 


enerally well, ſo that the whole Maſs of Liquor 
is thereby delivered from the groſs Lee; yet ſome- 
times it happens, either through Scarcity of Spirits 


at firſt, or through immoderate Cold, that ſome 
art of thoſe Impurities remain- confuſed and float- 
ing therein. Now in this Caſe, Wine-Coopers put 
into the Wine certain Things to haſten and help 
its Clarification ; ſuch as being of, groſs and viſ- 
cous Parts, may adhere to the floating Lee, and 
ſinking carry it with them to the Bottom; of which 
ſort are Iſinglaſs, and the Whites of Eggs, or ſuch 
as meeting with groſſer and carthly Particles of the 
Lee, both diſſociate, and ſink them by their Gra- 
vity „ of which kind are the Powders of Alabaſter, 
Calcin'd Flints, White Marble, Roch Alum, &c. 
The Clarification of Hippocras is uſually forward- 
ed by putting into it new Milk, which after a 


| ſhort ſpace of time ſeparates and ſinks of itſelf, 


carrying 
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generous Wines; and 
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carrying with it the Powders of the Spices ang 
ater "Pare of the Wme ; after the RE | 
Things that clarify ' Liquors by way of Adheſion. - - 
The Grecians at this Day have a peculiar way of 
ſpurring Nature, and cauſing her to mend her 
pace, in finihg and ripening their ſtrongeſt and moſt 
it is by adding to them, when 
they begin to work, a proportionate- Quantity of 
Sulphur and Alum ;- not (as I think) to prevent 
their fuming up to the Head and inebriating, ac- 
cording to the Conjecture of that great Man, the 
Lord St. Abans, in his Nat. Hiſt. for, notwith- 
ſtanding this Mixture, they cauſe Drunkenneſs as 
ſoon, if not ſooner than other Wines; nor are Men 
intoxicated by the Vapours of Wine flying up im- 
mediately from the Stomach into the Brain; but 
only to excite and promote their Fermentation, 
and haſten their Clarification, the Sulphur perhaps 
helping to attenuate and divide thols groſs and 
viſcid Parts, wherewith Greek Wines abound; and 
the Alum conducing to the ſpeedier Precipitation 
of them afterward. And it is reported by a learned 
Traveller (Zimar. in Antr. Magic. Medic. T. 1. 
Lib. 7. Pag. 510.) that fome Merchants put into 
every Pipe of their Greek Wine, a Gill, or there- 
abouts, of the Chymical Oil of Sulphur, in order 
to the longer Preſervation of it clear and ſound, 
Which though I eafily believe, becauſe the acid 
Spirit of - Sulphur is known to reſiſt Putrefaction 
in Liquors ; yet I ſhould decline the uſe of Wines 
ſo preſerved, unleſs in time of peſtilential Infection, 
remembring that old Piſtich. | a 
Qui bibit ingrato ſedatum Sulphure Baccbum, 
Preparet ad diri je Phlegetontis aquam. 00 
Of all ways of haſtening the Clarification, and 
ripening of new Wines, none ſeems to me to be ei- 
ther more eaſy, or leſs hurtful, than that * 
| 8 Om 
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zz Me Art and Myflery of 
from one of the Ancients by the Lord Chancellor 
Bacon, and mentioned in his Sylva Sylvarum. Cent. 7. 


Experim. 679. which is by putting the Wine into 
Veſſels well ſtopped, and letting it down into the 
Sea. 


But how ſhall we reconcile this Experiment to 
that common Practice of both the Ancients and 
Moderns of keeping Wine in the Muſt a whole 
Tear, only by ſinking the Caſk for 30 or 40 Days 
in a Well, or deep River? That the Uſe hereof 
is very ancient, is manifeſt from that Diſcourſe of 
Plutarcb's (Queſtion. Natur. 27.) about the Efficacy 
of Cold upon Muſt, whereof he gives this Reaſon, 
That Cold not ſuffering the Muſt to ferment, by 
ſuppreſſing the Activity of the Spirits therein con- 
tain*d, preſerves the Sweetneſs thereof a long time. 
Which 1s not improbable, becauſe Experience teach- 
eth, That thoſe who make their Vintage in a rainy 
Seaſon cannot get their Muſt to ferment well in a 
Vault, unleſs they cauſe great Fires to be made near 
the Caſk ; the Rain mix'd with the Muſt, together | 
with the ambient Cold, hind'ring its F ermentation, 
which ariſeth chiefly from Heat. | 
That the ſame is frequent at this Da alſo, may 
be collected from what noble Mr. Boy hath been 
pleaſed to obſerve in his incomparable Hiſtory of 
Cold, on the Relation of a Frenchman, viz. That 
the Way to keep Wine long in the Muſt (in which 
State the Sweetneſs makes many to defire it) is to 
tun it up immediately from the Preſs, and before it 
begins to work, to let down the Veſſels, cloſely 
and firmly ſtopped, into a Well or deep River, 
there to remain ior 6 or 8 Weeks; during which 
time, the Liquor will be ſo confirmed in its State 
of Crudity, as to retain the ſame, together with 
F- Sweetneſs, for many Months after, without any 
Fable F ermentation. 
But 
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VinTxess and Winz-Coorers. 13 
But (as I faid) how can theſe two ſo different 
Effects, the Clarification of new Wine, and the Con- 
ſervation of Wine in the- Muſt, be derived from one 
and the ſame Cauſe, the Coldneſs of the Water? 
Without much Difficulty, as I conjefture. For, 
it ſeems not unreaſonable, that the ſame Cold, 
which hinders Muſt from fermenting, ſhould yet 
accelerate and promote the Clarification of Wine 
after Fermentation; in the firſt, by checking the 
Spirit before it begins to move and act upon the 
crude Maſs of Liquor, fo that it cannot in a long 
time after recover Strength enough to work; in 
the latter, by keeping in the pure and genuine 
Spirit, otherwiſe apt to exhale, and rendering the 
flying Lee more apt to ſubſide, and ſo making the 
Wine much ſooner clear, fine and potable. And 
thus much concerning the Helps of new Wine. 

For the Prænatural, or ſickly Commotions inci- 
dent to Wines after their firſt Clarification, and 
tending to their Impoveriſnment or Decay; the 
general and principa Remedy is racking, 7. e. draw- 
ing them from their Lees into freſh Veſſels. Which 
yet being ſometimes inſufficient to preſerve them, 
Vintners find it neceſſary to pour into them a large 
Quantity of new Milk, as well to blunt the Sharp- 
neſs of the ſulphureous Parts now ſet afloat and 
exalted, as to precipitate them and other Impuri- 
ties to the Bottom, by Adheſion : But taught by 
Experience, that by this means the genuine Spirits 
of the Wine alſo are much flatted and impaired ; 
(for the Lee, though it makes the Liquor turbid, 
doth yet keep the Wine in Heart, and conduce to 


its Duration) therefore, leaſt ſuch Wines ſhould pall 


and die upon their Hands, as of Neceſſity they 
muſt, they draw them forth for ſale as faſt as they 
can vend them. ATT. 
For the ſame Diſeaſe they have divers other Re- 
medies, particularly accommodated to the _ E 
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der, and as much White Starch; after this, take 
the Whites of eight or ten Eggs, a Handful o 


of the Wine that needs them. To inſtance in a 
For Spaniſh Wines diſturbed by a Flying-Lee, 
they have this Receipt. Make a Parell (give me 
leave to uſe their Phraſe) of the Whites of Eggs, 


Bay- Salt, Milk, and Conduit-Water, beat them well 


together in a convenient Veſſel, then pour them into 
the Pipe of Wine (having firſt drawn out a Gallon 
or two to make room) and blow off the Froth very 
clean. Hereby the Motion will be quieted in two 
or three Days, the Liquor refined, and the Wine 
drink pleaſantly, but will not continue to do ſo 
long; and therefore they adviſe to rack it from the 
milky Bottom, after a Weeks Settlement, leaſt o- 


_ therwiſe it ſhould' drink foul, and change Colour. 


Aa this 
If your Szcks or Canary Wines chance to boil 


cover, draw off 4 or 5 Gallons ; then putting into 
the Wine two Gallons of Milk from which the 


Cream hath been ſkimm'd, beat them till they be 


thoroughly mix'd, adding a Penny-worth of Roch 


Alum, dry'd in a Fire- ſhovel, and beaten to Pow- 


Bay-Salt, and having beaten them together in a 


Tray, put them alſo in the Wine, filling up the 


Pipe again, and letting the Wine ſtand two or 
three Days; in which time the Wine will recover 
to be fine and bright to the Eye, and quick to the 
Taſte, but be ſure you draw it off that Bottom ſoon, | 
and ſpend it as faſt as you can. 8 
For Claret in like manner diſtemper'd with a 
Flying-Lee, they have this Artifice. . 
They take two Pound of the Powder of Pebble- 
Stones, baked in an Oven, the Whites of ten or 
twelve Eggs, a Handful of Bay-Salt, and having 
beaten them well together, in two Gallons of the 
Wine, they mix them with that in the Caſk, 5 
8 f . a cer 
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after two or three Days draw off the Wine from 
that Bottom. | i 
The ſame Parell ſerves alſo for White Wines 

upon the frett, by the Turbulency and riſing of 
their Lee. 1 

To cure Rheniſh of its fretting (to which it js 
moſt prone a little after Mid/ummer, as was before 
obſerved) they ſeldom uſe any other Art but giv- 
ing it vent, and covering. the open Bung with a 


Tile or Slate; from which they are careful to wipe 


off the Filth purged from the Wine by Exhalation; 
and after the Commotion is by this Means com- 


poſed, and much of the fretting Matter caſt forth, 


or thereabout, and then rack it into a fre 
newly fumed with a ſulphurate Match, calPd in 
Latin Tela Sulphurata, in High Dutch Ein Schlag. 
As for the various Accidents that frequently en- 
ſue and vitiate Wine after thoſe — not- 
withſtanding their Suppreſſion before they were 
incurable; you may pleafe to remember, I refer'd 
them all to ſuch as alter and deprave Wines either 
in Colour, or Conſiſtence, or Tafte, or Smell. 
Now for each of theſe Maladies our Vintners are 
rovided of a Cure ; in particular, 1 3 7 
To reſtore Spaniſb and Auſtrian Wines grown 
yellow or browniſh, they add to them ſometimes 


they obſerve to let it remain quiet for a e 
Ca 


Milk alone, and ſometimes Milk, and Iſinglaſs well 


diſſolved therein, ſometimes Milk and White Starch; 
by which they force the exalted Sulphur to ſeparate 
from the Liquor, and fink to the Bottom; fo re- 
ducing the Wine to its former Clearneſs and 
Whiteneſs. The ſame effect they produce with a 
Compoſition of Flower-de-luce Roots, and Salt- 
petre, of each four or five Ounces, the Whites of 
eight or ten Eggs, and a competent Quantity of 
common Salt, mixt and beaten in the Wine. £ 
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16 De Art and Myſtery of 
To mend Claret decayed in Colour, firſt they 


rack it upon a freſh Lee, either of Alicant or Red 
Bourdeaux Wine, then. they take three Pound of 


Turnſole, ſteep it all Night in two or three Gal 


lons of the ſame Wine, and having ftrain'd the 
Infuſion thro* a Bag, pour the Tincture into the 
| Hogſhead (ſometimes they ſuffer it firſt to fine it 


ſelf in a Runlet) and then cover the Bung-hole with 


a Tile, and fo let it ſtand for two or three Days ; 
in which Time the Wine uſually becomes well- 
colour'd and bright. | 
Some uſe only the Tincture of Turnſole. 
Others take half a Buſhel of full ripe Elder 


Berries, pick them from their Stalks, bruiſe them, 


and put the ſtrain'd Juice into a Hogſhead of dif- 
coloured Claret; and ſo make it drink briſk; and 
appear bright. * 

Others, if the Claret be otherwiſe ſound, and the 
Lee good, draw off three or four Gallons, then re- 
pleniſh the Veſſel with as much good Red Wine, 


and row] him upon his Bed, leaving him reverſed 


all Nightz next Morning turn him again, ſo as 


| the Bung-hole may be uppermoſt, which ſtopt, 


they leave the Wine to fine. But in all theſe Caſes 


they obſerve to ſet ſuch newly recovered Wines 


abroach the very next Day after they are fined, 
and to draw them for Sale ſpeedily. 

To correct Wines faulty in Conſiſtence, i. e. ſuch 
as are lumpiſh, foul, or ropy ; they generally make 


uſe of the Powders of Burnt Alum, Lime, Chalk, 


Plaiſter, Spaniſh White, Calcin'd Marble, Bay-Salt, 
and other the like Bodies, which cauſe a Precipita- 
tion of the groſs and viſcid Parts of the Wine then 
afloat. For Example. | | 
To thin Spaniſb Wines that are foul and lum- 
Hh ; having firſt rack'd them into a newly ſcented 
Lack, they make a Parell of Burnt Alum, Bay- 


Salt, and Conduit-Water ; then they add thereto a 
| Quart 
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Quart of Bean-Flower,. or Powder of Rice (and if 
the Wine be alſo brown and duſky, Milk, other- 
wiſe not) and beating all theſe well together witli 
the Wine, ' blow off the Froth, and cover the Bung 
with a clean Tile. Laſtly, they again rack the 
Wine after a few Days, and put it into a Cask 
well ſcented. _ 1 

Here perhaps ſome, not well underſtanding what 
is meant by this ſcenting of Casks, will pardon me- 
if I make a ſhort ſtand to explain it. 1 

They take of Brimſtone four Ounces, of burnt 
A lum one Ounce, of Aqua-Vitz two Ounces; theſes 
they put together in an earthen Pan, or Pipkin, 
and hold them over a Chafing-diſh of glowing 
Coals, till the Brimſtone is melted and runs, chen 
they dip therein a little Piece of new Canvas, and 
inſtantly ſprinkle thereon the Powders of Nut- 
megs, Cloves, Coriander, and Aniſe Seeds. This 
Canvas they fire, «and let it burn out in the Bung- 
hole, ſo as the Fume may be received into the 
Veſſel ; and this, as I have been credibly informed, 
is the ' beſt Scent for all Wines. Nor is it a m6dern 
Invention, both Camerarius ( 1 8. memor. ſelt. 23.) 
and Leviuus Lemnius (Occult. Lib. 2. cap. 48.) 
taking notice of the Uſe of it among the Ancients, 
Ut vaſa a due defenderentur, vinumque ipſum 
majorem calorem, aut Spiritus acriores acquireret. 

To prevent the Foulneſs and Ropineſs of Wines, 
the old Roman Vintagers uſed to mix Sea- water 
with the Muſt; Ut ſuo calore, ne Vina lenteſcerert, 
pendulaque fierent, ſervaret, & dum pondere ſuo in 
vaſe ſubſideret, faces fecum ad fundum deferret. Cato 
de R. R. cap. 104, & Langius 2 Epiſt. 32. & Plin. 
Lib. 2. cap. 1. | „ le 

To cure the Ropineſs of Claret, the Vintners, 
as well French as Engliſh, have many Remedies, 
among which I have ſelected two or three, as moſt 
memorable, becauſe moſt — . d 
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One is this, Firſt they give the Wine a Parell, 
then draw it from the Fg after the Clarification 
by that Parell; this done, they infuſe two Pound 
of Turnſole in good Sack all Night, and the next 
Day putting the ſtrain*d Infuſion into a Hogſhead 
of the Wine, with a ſpring Flunnel, leave it to 
fine, and after draw it for excellent. 


- Another this, They make a Lee of the Aſhes of | 


Vine Branches, or of Oaken Leaves, and pour it 
into the Wine hot, and after ſtirring leave it to ſet- 
tle. The Quantity a Quart of Lee to a Pipe of 
Wine. Sl Ee SITS 

A Third, is only Spirit of Wine, which put into 


muddy Claret, ſerves to the refining it effectually 


and ſpeedily ; the Proportion being a Pint of Spi- 
rit to a Hogſhead : But this not to be uſed in ſharp 
and eager Wines. | 

When white Wines grow foul and tawny, they 
only rack them on a freſh Lee, and give them time 
to fine. 

To mend Wines offending in Taſte, Vintners 
have few other Correctives, but what conduce to 
Clarification. Nor do they indeed much need Va- 
riety in the Caſe; ſeeing all Unfavourineſs of 
Wines whatever ſeems to proceed from their Im- 
purities ſet afloat, and the Dominion of either their 
ſulphureous or ſaline Parts over the finer and 
ſweeter z which Cauſes are removed chiefly by 
Precipitation; for all Clarification of Liquors may 
be referred to one of theſe three Cauſes. 1. Sepa- 
ration of the groſſer Parts of ths Liquor from the 
finer. 2. The equal Diſtribution of the Spirits of 
the Liquor, which always rendereth Bodies clear 
and untroubled. 3. The refining of the Spirit it 


felf. And the two latter are Conſequents of the 


firſt, which is performed chiefly by Precipitation, 
the Inſtruments whereof are Weight and Viſcoſity 
of the Body admixt, the one cauſing it to cleave 
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to the groſs Parts of the Liquor fying up and down 
in it, the other ſinking them to the Bottom. But 
this being more than Vintners commonly. underſtand, 
they truſt not to Clarification alone, having found 
out certain Specificks as it were, to palliate the ſe- 
veral Vices of Wines in all Sorts, which make 
them diſguſtful. Of theſe likewiſe I ſhall recite 
two or three of the greateſt Uſe and Eſteem among 
them. 

To correct Rankneſs, Eagerneſs, and pricking 
of Sacks, and other ſweet Wines, they take twenty 
or thirty of the whiteſt Lime-ſtones, and ſlack them 
in a Gallon of the Wine; then they add more 
Wine, and ſtir them together i in a Half Tubb, 
with a being Staff; next they pour this Mixture 
into the Hogſhead, and having again uſed the 
Parellin W leave the Wine to ſettle, and 
then rac - 244 This Wine I ſhould gueſs to be no 
ill Drink fo groſs Bodies and rheumatick Brains, 
but hurtful to good Fellows'of hot and oy Conſti- 
tutions, and meagre Habits. 

Againſt the pricking of French Wines, "they pre- 
ſcribe this eaſy and. _ Compoſition. , Take of 
the Powder A Flanders Tile one Pound, of Roch 
Alum half a Pound, mix them, and, beat them 
well with a convenient Quantity of the Wine, then 
put them into the Hogſhead as the former. 

When their Rheniſh Wines prick, they firſt rack 
them into a clean and ſtrongly ſcented Cask or Vat; 
then add to the Wine eight or ten Gallons of cla- 
rified Honey, with a Gallon or two of, Skim-milk, 
and beating all together, leave them to ſettle. _. 

Sometimes it happens that Claret loſeth much of 
its Briskneſs, and in ſuch caſe they rack it upon a 
good Lee of Red Wine, and put into it a Gallon 
of the Juice of Sloes or Bullace; Which, after a 
little Fermentation and Reſt, makes the Wine drink 
brisk and rough, The like hath been nene $ 
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2 as 1 have been told by a Drawer, wit! 
Virginian Pears, call'd Met e which ſeems 
highly probable, becauſe that Fruit is of Colour 
deeply ſanguine, and very auſtere and rough of 
Taſte, as J obſerved in ſome that were given me 
fome 'Years ſincs. | 

To meliorate the Taſte of hungry and too eager 
White Wines, they draw off three or four Gallons 
of the Wine, and infuſjng therein as many Pounds 
of Malaga Raiſins, ſtoned and brujſed in a Stone 
Mortar, till the Wine hath ſufficiently imbibed 
their Sweetneſs and Tincture (which it will do in a 
Days time) they run it through an Hippocras Bag, 
then put it into a freſh Cask, well ſcented; toge- 
ther with the whole Remainder of the Wine i 1n the 
» Hogſhead, and fo leave it to fine. 

To help ſtinking Wines, the general Remedy is 
* coach them from their old and corrupt Lee, Be- 
ſides which, ſome give them a fragrant. Smell or 
Flavour, by _ ng in them lirtle 'Bags of Spices, 
ſuch as Gin oary, Cloves, Cinnamon, Or- 
ras: Roots, cbs, Grains of Paradiſe, Spikenard, 
Sc. Aromaticks. Others boil ſome of theſe Spices 
in a Pottle of good found Wine of the ſame fort, 
and tun up the Decoction hot. Others correct the 
ill Savour of rank- lee d French Wine, with only a 
few Cinnamon Canes hung in them. Others again 
for the ſame end uſe Elder Flowers, and Tops of 
| Layender. | 
ving thus run over three Parts of the Vint- 
ners Dif Safer), and tranſcribed many of their 
principal Secrets for the Cure of diſtemper'd Wines, 
we are artived how at the Fourth; which contains 
proper Remedies for their Loſs of Spirits, and De- 
cay of Strength. 

Concerning theſe, therefore it is obſervable, That 
as when Wines are in preternatural Commotions, from 
an | Exceſs at and * of their ful phurecus 

Parts, | 


by the unctuous Subſtance 


nw 
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Parts, the | age Medicine is to rack' them from 
their Lee; ſo, on the contrary, when they decline 
and tend toward palling, by reaſon of the -Scarity 


of their Spirits and Sulphur ; the moſt effectual 


Preſervative is to rack them upon other Lees, 
richer and ſtronger than their own z that being 
trom thence ſupplied with new Spirits, they may 


acquire more Vigour and Quickneſs. I ſay Preſer- 
vative, becauſe there is, in Truth, no reſtoring of 


Wines after they are perfectly pall'd and dead; 


for nothing that is Perfection, and hath run 


its natural Race once, can receive much Amend-— 


ment. 


But beſides reinforcing of impoveriſh'd Wines 


120 new and more generous Lees, there are ſeveral 
0 


mpoſitions, by which alſo as by Cordials, the 


languiſhing Spirits of them may be ſuſtained, and 


to ſome degree recruited. Of which I here bring 
two or three particular Examples. 


 * "When Sacks begin to languiſh (which doth not 
often happen, eſpecially in this City, where are ſo 
man 


k-drinkers) they refreſh them with a 


Cordial Syrup, made of moſt generous Wine, of 
Sugar and Spices. | 


For Rhentſh and White Wines, a ſimple Deco- 


Ction of Raiſins of the Sun, and a ſtrong ſcented 


Cask, uſually ſerve the turn. 

For Claret inclining to a Conſumption ; they 

preſcribe a new and richer Lee, and the Shavings 

of Firr-wood ; that the Spirits being recruited by 

the additional Lee, may be 7 rom exhaling, 
of the Turpentine. 

ich Artifice I have often obſerved, at the time 


of my being at Paris, to be uſed in the moſt de- 


licate and thin bodied Wines of France ; and ſeems 


to me, no improbable Cauſe of that exceeding 
Dulneſs and Pain of the Head, which always attend 
upon Debauches made with ſuch Wines, as was 


noted 


22 The Art and Myſtery of 
noted long ſince by Plizy, who ſpeaking of the & 
, fame (Lib. 23. cap. I.) faith, novitium reſinatum 55 
nulli conducit : capitis dolorem & vertigines facit, ab 8 
hoc difta Crapula eſt, viz. | I: 
quaſi dolor caput vibrans, BY | 1 
Nor is its a modern Invention, but well known k 
to, and frequently practiſed by the old Romans, in * 
Times of their greateſt Wealth and Luxury. For 1 
Pliny (Hiſt. Nat. Lib. 14. op 2.) takes ſingular no- t 
tice of the Cuſtom of the Halian Vintners, in mix- q 
ing with their Wines Turpentine of ſeveral Sorts, 1 
Some of his Words are theſe: Ratio autem condiendi 
Muſta, in prima fervore, qui novem diebus compluri- 1 
mum peragitur, aſperſa Picis; ut odor vino contingat, , 
& ſaporis quædam acumina. Vebementius id fiert ar- a 
bitrantur, crudo flore Ræſinæ, excitarique lenitatem, &c. t 
Even the Græcians long before had their Vina Picata ; 
& Reſinata ; as is evident from the Commendation 
of ſuch Wines by Pluturch (5 Sympoſ. Probl. 3.) 
and the Preſcription of them to Women, in ſome 


4 Caſes, by our great Maſter, Hyppocrates (1. de 
| Morb. Mulier.) and were ſo much delighted with 
4 their Yinum Picites, that they conſecrated the Pitch 
4 Tree to Bacchus. 8. | | 
1 Lou have heard the Sum of what I have myſelf 
| obſerved, and what I have tranſcribed from the 
Manuſcripts of ſome very skilful Vintners, which 
I had the good luck to peruſe, concerning the Re- 
medies of the various Sickneſſes to which Wines 
are obnoxious. | PE | 
It remains only, that I entertain; your Patience, 

a Minute or two longer, with a Taſte of the more 
difingenuous Practices of Vintners, in the Tranſmu- 
tation or Sophiſtication of Wines, which they call 
Trickings or Compaſlings. 7 

They transform poor Rochel and Coniac White 
Wines into Rheniſh, Rheniſh into Sack; the Laggs 
ol Sacks and Malmſies into Muſtadels. They 
12198 | ; counterfeit 
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counterfeit raſpy Wine, with Flower- de- luce Roots; 
verdea, with Decoctions of Raiſins; they ſell de- 
cayed Aeres, vulgarly Sherry, for Luſenna Wine: 
In all theſe Impoſtures deluding the Palate fo 
neatly, that few are able to diſcern the Fraud, and 
keeping theſe Arcana Lucifera fo cloſe, that fewer 
can come to the Knowledge of them. So that we 
may ſay, as Pliny did, in the cloſe of his Chapter 
touching the Sophiſtication of Wines in his Days; 
Tot veneficiis placere cogitur, & miramur noxium eſſe 
vinum ? | | 

As for their Metamorphoſis of White into Cla- 
ret, by daſhing it with Red, nothing is more com- 
monly either done or known. | 

For their Converſion of White into Rheniſh, 
they have ſeveral Artifices to affect it, among 
which this is moſt uſual, | 

They take a Hogſhead of Rochel, or Coniac, or 
Nantz White Wines, rack it into a freſh Cask, 
ſtrongly ſcented ; then give the white Parell, put 
into it eight or ten Gallons of clarified Honey, or 
forty Pounds of courſe Sugar, and beating it well, 
leave it to clarify. To give this Mixture the deli- 
cate Flavour, they ſometimes add a Decoction of 
Clary-Seeds, or: Galitricum ; of which Drugs there 
is an incredible Quantity uſed yearly at Dort, 
Where now 1s the Staple of Rheniſh Wines. And 
this is that Drink wherewith our Engliſh Ladies are 
ſo much delighted, under the ſpecious Name of 
Rheniſh in the Muſt, _ | | 
- The Manner of making adulterate Baſtard is this. 

. Recipe, Four Gallons of White Wine three Gal- 
lons of old Canary, five Pounds of Baſtard Syrup, 
beat them well together, put them into a clean 
Runlet, well ſcented, and give them time to fine. 
Sack is made of Rheniſn, either by ſtrong De- 
coctions of Malaga Raiſins, or by a Syrup of Sack, 
Sugar, and Spices. 
Muſcadel 
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24 Tie Art dud Myſtery of © 
Muſtadel is ſophiſticated with the Laggs of 
Sack, or Malmſey, thus, F 
They diſſolve in a convenient Quantity of Roſe- 


water, of Musk two Ounces, of Calamus Aromaticus 


powder'd one Ounce, of Coriander Seed beaten half 
an Ounce ; and while this Infuſion is yet warm, they 
put it into a Runlet of old Sack, or Malmſey ; and 
this they call a Flavour of Muſftadel. | 
Many other ways there are of adulterating Wines, 
daily practiſed even in this our (otherwiſe well 
govern'd) City, but in reſpect they all tend to the 
above-mentioned Alterations, and are leſs general; 
therefore I paſs them over in ſilence. Re 
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Some OBSERVATIONS concern 1 
ing the Ordering of WINES. 


HE Myſtery of Wines conſiſts in the 
making and meliorating of natural Wines. 


— 4 9 
| -@: 0 0 . . * 
D Mclioration is either of ſound or vitious 


e 


Wine. Sound Wines are bettered. 1. By 


preſerving. 2. Timely fining. 3. By mending 


Colour, Smell or Taſte. 

To preſerve Wines, care muſt be taken, that 
after rhe preſſing, they may ferment well, for with- 
out good Fermentation they become 2yally, i. e. 
cloudy, thick, and dusky, and will never fine of 
themſelves as other Wines do ; and when they are 
fined by Art, they muſt be ſpeedily ſpent, or elſe 
they will become qually again, and then by no Art 


. rec6verable. 
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The principal. Impediments of the Fermentation 
of Wines, after preſſing the Grapes, are either, their 
Unripeneſs when gathered, or the Mixture of 
Rain Water with them, as in wet Vigtages; or 
elſe through the Addition of Water to rich Grapes. 
The Spaniards uſe Gieſſo to help the Fermentation 
e + I os 
Too preſerve Spani/þ Wines, and chiefly Canary, 
and thereof principally that which ,1s racy, which 
will not keep fo long, they make a 3 of 
Grapes and Gieſſo, whereby it acquires à better 
Durance and Taſte, and a whiter Colour, moſt 
rio 4-5 
Racy Wine is ſo called becauſe it comes from 
Rhenith Wine Slips, ſometimes renewed : The 
ry of this Wine is fleſhy, yielding but a little 

uice. 5 . 
French and Rheniſh Wines are chiefly and com- 
monly preſerved by the Match, thus uſed at Dor 
in Holland: Take Brimſtone twenty or thirty Pounds, 
When melted rack Spices into it, as Cloyes, Cinna- 

mon, Mace, Ginger, and Coriander-Seeds; and 
ſome to ſave Charges uſe the Relicks of the Hip- 
So Bag, and having mixed theſe well with Brim- 

one, they draw through this Mixture, long, 
ſquare, narrow Pieces of Canvas, which Pieces thus 
drawn through the ſaid Mixture, they light and 

ut into the Veſſel at the Byng-hole, and preſently 
ſtop it cloſe: Great care is to be had in propor: 
tioning the Brimſtone ta the Quantity and Quality 
of the Wine, for too much makes it roygh ; this 
ſoaking keeps the Wine long, white, and good, 
god "ayes it a plexiape Taitec: [2 oo, 
+ There's another Way for French and Rheniſh 
Wines, viz. firing it: *Tis done in a Stove, or 
elſe a good Fire made round about the Veſſel, 
which will gape wide, yet the Wine runs not out; 
*twill boil, and afterwards may ſoon be rack d. „ 
88 D Secondly, 


26 The Art and Myſtery of © 

Secondly, for timely fining of Wines. All 
Wines in the Muſt are more thick and cloudy. 
Good Wine ſoon fines, and the groſs Lees ſettle 
quickly, and alſo the flying Lee in time. When 
he groſſer Lees are ſettled they draw off the Wine, 
called racking. The uſual times for racking, are 
Midſummer and Allballows Tide. 

The Practice of the Dutch and Engh/+ to rid the 
Wine of flying Lees ſpeedily, which is uſed moſt 
for French and Spaniſh Wine, is thus performed : 
Take of Iſinglaſs half a Pound, ſteep it in half a 
Pint of the hardeſt French Wine that can be got, 
ſo that the Wine may fully cover it; let them 


then ſtand twenty four Hours, then pull and beat 


the Iſinglaſs to Pieces, and add more Wine; and 
four times a Day ſqueeze it to a Jelly, and as it 


thickens add more Wine. When *tis fully and per- 


fectly jellied, take a Pint or Quart to a Hogſhead, 
and fo proportionably ; then draw off three or four 
Gallons of that Wine you intend to fine, which 
mix well with the ſaid Quantity of Jelly, then 
put this Mixture to the Piece of Wine, and beat 
1t with a Staff, and fill it top full. Note, that 
French Wines muſt be bunged up very cloſe, but 
not the Spaniſb; and that 1 1 raiſeth the Lees 
to the Top of ſtrong Wine, but in weaker preci- 
pitateth it to the Bottom. 85 
They mend the Colour of ſound Clarets by ad- 
ding thereto Red Wines, Tent, or Alicant, or b 
an Infuſion of Turnſole made in two or three Gal- 
lons of Wine, and then putting it into the Veſſel, 
to be then (being well ſtopt) rowled for a Quarter 
of an Hour. This Infuſion is ſometimes twice or 
thrice repeated, according as more Colour is to be 


added to the Wine; ſome three Hours Infuſion of 


the Turnſole is ſufficient, but then it muſt be rubbed 
and wrung out. What Turnſole is, ſee the Notes 
on the Art of Glaſs, 


Claret 


BB © Þ 2 r e | 
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Claret over red is amended with the Addition of 
White Wines. Fe 

White Wines coming over ſound, but brown, 
thus remedied : Take of Alabaſter Powder, over 
draw the Hogſhead three or four Gallons, then 
put this Powder into the Bung, and ſtir and beat 
it with a Staff, and fill it Top- full. The more the 
Wine is ſtirred, the finer it will come upon the 
Lee, that is, the finer it will be. | 

To colour Sack white. Take of white Starch 
two Pounds, of Milk two Gallons, boil them to- 
gether two Hours, when cold beat them well with 
a handful of white Salt, and then put them into a 
clean and ſweet Butt, beating them with a Staff, 
and the Wine will be pure and white. 

One Pound of the aforemention'd Jelly of Iſin- 
glaſs takes away the Brownneſs of French and Spa- 
niſh Wines, mixed with two or three Gallons of 
Wine, according as *tis brown and ſtrong, more 
or leſs to be uſed; then over-draw the Piece of 
Wine about eight Gallons, and uſe the Rod, and 
then fill the Veſſel full, and in a Day or two 
*twill fine and be white, and mend if qually. 

The firſt Buds of Ribes Nigra infuſed in Wines, 
eſpecially Rheniſh, makes it diuretick, and more 
fragrant in Smell and Taſte, and ſo doth Clary. 
The Inconvenience 1s, that the Wine becomes more 
heady, for which Elder Flowers added to the Clary 
is a Remedy; which alſo betters the Fraganc 
thereof, as tis manifeſt in Elder-Vinegar; but — 
Flowers are apt to make the Wine ropy. | 

To help brown Malaga and Spamſh Wines, take 
Powder of Orras-Roots, and Salt-Petre, of each 
four Qunces, the Whites of eight Eggs, whereto 
add as much Salt as will make a Brine, put this 
Mixture into the Wine, and mix them with a Staff. 

To meliorate muddy and tawny Clarets. Take of 
Rain-water two Pints, the Yelks of cight Fete 

* 
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Salt an Handful, beat them well, let them ſtand 
ſix Hours before you put them into the Caſk, 
then uſe the Rod, and 1 in oven Days It will Goes 
= itſelt. 

To amend the T alte and Smell of Atkins 
Take of the beſt Almonds four Pounds; make 
therewith, and with ſufficient Quantity of the 


Wine to be cured, an Emulſion, then take the. 


Whites and Yelks of twelve Eggs, beat them to- 


gether with a Handful of Salt, = them! into the 


Fa = uſing the Rod. 


To amend the Smell and Taſte ot Nun nd ; 


Rbeniſh which are foul. ' Take to an Auln of the 
Wine, of Honey one Pound, of Elder-Flowers a 


Handful, Orras Powder an Ounce; one Nutmeg; 
a few Cloves, boil them in a ſufficient Quantity of 
the Wine to be cured, 'to'the Conſumption of half 1 


when 'tis cold, ſtrain and uſe it with the Rod; 
ſome add a little Salt. If the Wine be ſweet enough, 


add of Spirits of Wine one Pound to a Hogſhead, 


and give the Caſk a ſtrong Scent. Spirit © Wine 


makes any Wine briſk, and fities it Witlogt * the 


former Mixture. 

A Lee of the Aſhes of #incbrawches, VIZ. a Quart 
to a Pipe, being beaten into the Wine cures the 
Ropineſs of it, and ſo infallibly doth a Lee of 
Oaken Aſhes. For Spaniſh ropy Wine, rack it 
from its Lees into a new ſcented Caſk, then take of 
Alum one Pound, Orras Roots powder'd halt a 
Pound, beat them well into the Wine with a Staff. 
Some add fine and well dried Sand, put warm to 
the Wine. If the Wine beſides prove brown, add 
three Pottles of Milk to a Pipe. Alius the Saen 
cures ropy Wine, uſed before it begins to fret. 
Herring Roes preſerve any Stum Wines. 


To order Rheniſp Wines when fretting. Com- 


monly in June that Wines begins to ferment and 
grow licks, then _ave a IR _ not to diſturb 


its 
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it, either by removing, filling the Veſſel, or giving 
it Vent, only open the Bung, which cover with a 
Slate, and as often as the Slate is foul, cleanſe it 
and the Bung from their Filth, and when the Fer- 
mentation is paſt, which you ſhall ' know by ap- 
| plying your Ear to the Veſſel, then give it reſt ten 
br twelve Days, that the groſſer Lees may ſettle, 
then rack it into a freſh ſcented Cask. 
This mixture meliorates vitious Wines both in 
Smell and Taſte, eſpecially French. Take of the 
beſt Honey one part, of Rain- water two parts, and 
one third of ſound old Wine of the ſame kind, boil 
them on a gentle Fire to a third part, ſcuming 
them very often with a clean Scummer (to which 
purpoſe they have a Pail of fair Water ſtanding by 
to rinſe it in) then put this Mixture hot into a 
Veſſel of fit Capacity, and let it ſtand unbunged 
till cool. Some, to better this, put in a Bag of 
Spices. This Mixture, called by the Dutch Soet, 
will ſerve alſo to fine any Wine new or old. 
2. *Twill mend the hard Taſte of Wine (i. e.) put- 
ting a Galion thereof to a Hogſhead, and uſing the 
Rod, and then let it reſt five or {ix Days at the 
leaſt, but if mild enough, add white Muſtard-ſeed 
bruiſed, 15 tet 2251, 00 
. To mend and preſerve the Colour of Clarets. 
Take red Beet-roots g. /. ſcrape them: clean, and cut 
them into ſmall Pieces, then boil them in a ſuffi- 
cient Quantity of the ſame Wine, to the Conſump- 
tion of a third part, ſcum it well, and when cool, 
decant off what's clear, and uſe the Rd. 
Alias, Take of the Wine and Honey of each 
two Pounds, Rain- water a Pottle, twelve Beet- 
roots, ripe Mulberries four or five Handfuls, boil 
them to half, and when cool decant, c. ut ſupra. 
+ To preſerve Claret rack d from its Lees. Take 
to a Tierce ten Eggs, make a ſmall Hole 8 — 
** | Top 


/ 
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Top of the Shells, then put them into the Wine, 
and all will be conſumed. 

To prevent ſouring of French Wines. Take 
Grains of Paradiſe 22 them in a Pan, and 
hang them, or put looſe into a Veſſel. Some 
uſe Lavender Tops. | 

To help ſour French Wine. Take of the beſt 
Wheat four Ounces boiled in fair Water till it 
break, and when cold put it into a Vat in a Bag, 
and uſe the Rod. Alas, Take five or fix Cinna- 
mon Canes, bung them up well. 

To help Spaniſh ſour Wines. Firſt rack the Wine 
into a clean Cask, and fill it up with two or three 
Gallons of Water, and add thereto of burnt Chalk 
four Ounces, and after three or four Days it muſt be 
rack'd and filled up again with Rain-water, if the 
firſt time doth not do it. Some uſe Loam or Plai- 
ſtering, if theſe Ingredients make the Wine bitter, 
correct the Fault with Nutmegs and Cloves. 

Jo help ſtinking Wines, Take Ginger half an 
Ounce, Zedoary two Drams, powder and boil them 
in a Pottle of good Wine, which put ſcalding hot 
into the Vat, bung it up and let it lie; the Species 
of Diambræ and Diamoſcu Dul. do the ſame; and 
ſo Nutmegs and Cloves, which alſo give a kind of 
Razineſs. 

To help Wine that hath an ill Savour from the 
Lees. Firſt, rack it into a clean Cask, and if Red 
or Claret, give him a freſh Lee of the ſame kind; 
then take of Cloves, Ginger and Cinnamon two 
Ounces, Orras Root four Ounces; powder them 
groſly, hang them in a Bag, and taſte the Wine 
once in three Days, and when tis amended take 
out the Bag. Some de it thus, Take of Cloves 
halt a Pound, Maſtick, Ginger, Cubebs, of each 
two Ounce, Spica Nardi three. Drachms, Orras 
*. half a Pound, make thereof a fine "= 

Wnic 


ann r a nm @oks © a a 


Aa Vaio. 


VinTNERS and Winz-Cooprrs. 37 
which put looſe into the Vat, and uſe the Rod, and 
make a good Fire before it. | 

Firing of Wines in Germany is thus rmed z 
they have in ſome Vaults three or four Stoves, 
which they heat very hot; others make Fires al- 
moſt before every Vat, by this means the Muſt 
fermenteth with that Vehemency, that the Wine 
appears between the Staves; when this Ebullition, 
Fermentation, and Working ceaſeth, let the Wine 
ſtand ſome Days, and then rack it. This firing is 
only uſed in cold Years, when the Wine falls out 

een. | 
. is nothing elſe but pure Wine kept from 
fretting by often racking and matching it in clean 
Veſſels, and ſtrongly ſcented (i. e.) new matched, 
by means whereof it becomes as clear or clearer 
than any other Wine, preſerving itſelf from borh its 
Lees by Precipitation of them. But if through 
Neglect it once fret, it becomes good Wine. The 
Bung of the Veſſel muſt be continually ſtopt, and 
the Veſſels ſtrong leſt they break. A little Scum 
put to Wine decayed, makes it ferment afreſh, and 
gives Life and Sweetneſs thereto, but offends the 

Head and Stomach, torments the Guts, and 1s apt 
to cauſe Looſeneſſes, and ſome ſay Barrenneſs in 
Women. | 

To fine Wine preſently. Fill a Caſk with Sha- 
vings or Chips of Beech or Oak (which are beſt) 
this is to be done with much Art, or elſe it ſeldom 
hits right, but laſteth long; pur theſe Chips into 
a Caſk, which is called by the Dutch en Spaen (i. e.) 
a Chip, into which they pour as much Wine as the 
Caſk will hold, and in twenty four Hours the Wine 
will be fine. Or a Quart of Vinegar in three 
Days will fine a Hogſhead of Wine. 

To ſet old Wine a fretting, being deadiſh and 
dull in Taſte, Take of Stum two Gallons to a 
Hogſhead, put it hot upon the Wine, then = a 
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2 of Fire before the Hogſhead, which will chen 
ferment till all the Sweetneſs of the Stum is com- 
municated to the Wine, which thereby becomes 
briſk and leaſant. Some uſe this Stumming at 
any time, ſome in Auguſt only, when the Wine hath 
a Diſpoſitiqn to fret of itſelf; more or leſs Stum to 
be added as the Wine requires! 3 

The beſt time to rack Wine is che Decreaſe of 
the Moon, and when the Wine is free from fret 
ting; the Wind being at North Eaſt, or North 
Welt, and not at South, the Sky ſerene, free trom 
Thunder and Lightning. 

Another Match tor French Clarets and Spaniſh Wines. 
Take Orras Roots, Maſtick, and Brimſtone, of each 
four Ounces, Cloves two Ounces, ordering it at ſupra 
in matching Wines. This will ſerve for all Wines, 
adding, if you pleaſe, Nutmegs, Ginger, Cinna- 
mon, and other Spices. , Double. the Quantity of 
Orras Root is to be uſed for Spaniſh Wines. 

To help Malaga's which will not fine. Take of 
crude Tartar powder'd, . lifted, , and dry'd two 
Pounds, mix it with the Whites of ſix Eggs; dry, 

owder, and ſift them again, then overdraw the Pi 
as much as will ſerve to mix with this Powder, and 
fill the Pipe therewith, beating it with. a Staff as 
before, and this Wine will be fine in ten Days. 4 
Another ſpeedy Way to fine French Wines. Hang 

a Piece of Scent in the Cask, and when 'tis burnt 
out, put in a Pint of the beſt Spirit of Wine, and 
ſtir it about. Some add a little Salt well dryed ; 
This fines the Wine in twenty four Hours. 

To keep Muſt a Year. Take Muſt, put it into | 
a Cask pitcht within and without, half full, ſto 
the Bung cloſe with Mortar. Others ſew the Cask 
in Skins, and fink it for thirty Days into a Well or 
River. Or elſe a Garland of Polium Montanum 
hung in the Veſſel ; Or rub the Inſide of the Veſſel 

| with 
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with Cheeſe; all theſe ve Rheniſh Maſt, as 8 
faith the Schaliaſt on Dadonaus in Dutch. 
Alum put into a Hog” 8 s. Bladder, keeps Wine 
from turning flat, faint or brown, and beaten. with 
che Whites of Eggs removes us Ropineſss. 
Flat Wines are recovered with Spirit of Wine, 
Raiſins, and Sugar, or  Moloffes and Socks, by 
DP them on freſh Lees. 5 
Our Wine-coopers of latter Times: ub vaſt 
nantities of Sugar or Moloſſes to all forts: of 
ines, to make them drink briſk and ſparkling, 
and to give them Spirits, as alſo to mend their bad 
— all which Mtn: Coy! and Scum pay 


Country Vinthers feed adds frerting Wines wich 
raw Beef 4" and here, their Canaries with Malaga, 
—_ is Fowl more or eſs to all Canaries. 
1 of Wines is manifold, the 
Vincens uſually drawing out of two or three Casks, 
for one Pint, See to the Palate of thoſe 
that drink it. "Moſt of the Canary i is with 
and Zerez Sack. | 
I ſhall conclude with two common cot | 
Wines: Muſcadine and Hippoeras, the former uſu- 
ally made with thirty Gallons of Cute (which is 
Wine boiled to the Conſumption of half) to a Butt 
of Wine. Or the Lees and Droppings boil'd and 
clarified ; its Flavour is made of Coriander Seeds 
prepared, and' — of Cyprus Wood. Some 
inſtead of. Cute make it of Sugar, Moloſſes and 
| 6 | m with the Cute. This follow - 


| «Take. of Cardatanms;.: Carpoballamnum 3 
halt an Ounce, Coriander Seeds prepared, Nutmeg, 
Singer, of each two Ounces, Cloves two Drachins 
bruiſe and infuſe them forty eight Hour in Zerez, 
and White Wine, of * a Gallon, often ſtirring 
. E f them, | 
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them, then add- thereto: -of Milk three Pints, firaih 
through an Hippocras mY and caged it with a 
Pout nd of Sugar- Candy. 


| The beft * to help the Fitts or heli of of any 


Piece of Spaniſh Wine, 


Take Fn Burt or Pipe that frets or boils, on 


rack it off clean from the groſs Lee — —— 

two or three Penny. worth of the 

_ Vite, and put it in at the Bung- hole, as — ＋ 
Piece of Scent, and it will —4 in the 5 hrs 

well ; be ſure that you drain the 2 2 we 

this will wy the fretting: of it. 


fo heep Wines found and fre all the Tear, 5 


You muſt fill your Veſſel once a Month or fix 
Weeks, with the beſt Reeds you can get; for Reeds 
do preſerve the Claret as Soot doth Malmſey or 
Baſtard, Fill White and all other Wines with the 
ſame; and thoſe you intend to keep, give them 


their Lees a Day together; then at Night lay them 


uprights and be careful to keep them; if they lack 
ent in any Place they. will faint and ſpoil. 


De © that Fuly and Auguſt are 5 the 8 Mood : 


to keep Wines in. 


For Canary that bath, 4 fring Lee. 


if your Canary hath a flying Lee, and will not 
fine down, draw him into a freſh Butt or Pi with 
freſh Lees, and give a good Pearl with the Whites 
of eight Eggs, and beat them with a Handful of 
white Salt; and if it be any whit tawny, put there- 
to a Gallon of Milk, and beat it well, 
5 e and i in ww Days broach it 
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To make or divide Malmſey. 

If you have three Butts of Malmſcy, you may 
make four if you pleaſe; if you have two, you 
may make three ; if one Butt, you may make one 
an a half thereof, with ſuch Laggs as you have of 
White, Claret, and Canary that are old, with two 
Gallons of Cute to every Butt, ſo that it be Spaniſb 
Cute. This way you may rid your Laggs and old 

Canary away. The Art followeth. | 

- The Art of making or dividing Malmſey. 
Take to every Butt fix Eggs, both Volks and 
Whites, with a Handful of Bay-Salt, beat them 
well together, mixing therewith a Pint of old Sack, 
and put it into the Butt; then beat the Butt well; 
and it it want a Colour, take two Gallons of Red 
Wine, and a Quarter of a Pound of Coriander- 
ſeeds well beaten ; mix them together, and put 
them into the Butt ; then give it fix or eight Stroaks 
more, and ſtop it three or four Days; broach it 

aſter at your Will, _ 3 


For Claret that hath loſt its Colour: © 


2 I: ake a Pennyworth of Damſons or Bullace, or 7 


more jf you ſee good, and ſtew them in Red- Wine, 
and make a Pottle or more of the Syrup. _ 


[it For Baſtard that price. 

Rack him *upon a good Muſcadine Lee, then 
take three Gallons of the beſt Ale, and put therein 
two or three Almonds, then fill it up with Baſtard 


Syrup or Canary mixed with your Laggs, and it 
will draw for Baſtard or Muſcadine. eee 
Take five Gallons of clarified Honey, and jon 
it into your Cask, and bear it in a Pearl of the 
Whites and Yolks of Six Eggs, and let it reſt. 


, : 
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— then ada · thereto: of Milk chree Pints, „ 


through an Hippocras * and W it with a 
Pound of Sugar- Candy. 


The beſt way to help the es or 3 of any 


Piece of Spaniſh Wine, 


"ke 45 Butt or Pipe that frets or boils, on 
rack it off clean from the groſs Lee; then take 
two or three Penny-worth- of the ſtrongeſt Agua 


 Vite, and put it in at the Bung-hole, as you do a 


Piece of Scent, and it wilt burn in the F, very 
well ; be ſure. that you drain the 3 2 we 
this will wy the fretting of i it. 


75 lee Wines found ond freſh all the ear, 8 


You muſt fill your Veſſel once a Month or. fix 
Weeks, with the beſt Reeds you can get; for Reeds 
do preſerve the Claret as Soot doth Malmſe 
Baſtard, Fill White and all other Wines wich, the the 
ſame; and thoſe you intend to keep, give them 


their Lees a Day together; then at Night lay them 


upright, and be careful to keep them; if they lack 
ent in any Place they will faint and ſpoil. 


Note, that Fuly nk are 5 0s; 02 We ; 


to keep Wines in. 


For Canary that heth a hin 45 


if your Canary hath a flying Lee, and will nof 
Fas: down, draw him into a freſh Butt or Pipe with 
freſh Lees, and give a good Pearl with the Whites 


of eight Eggs, and beat them with a — dg of 

white Salt; and if it be any whit tawny, 

to a Gallon of Milk, and beat it well, EN 

* ſtop it cloſe 3, ys in n broach i 
my ow | | 
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To make or divide Malmſey. 


If you have three Butts of Malmſey, you may 


make four if you pleaſe; if you have two, you 
may make three; if one Butt, you may make one 
an a half thereof, with ſuch Laggs as you have of 
White, Claret, and Canary that are old, with two 
Gallons of Cute to every Butt, ſo that it be Spani/þ 


Cute. This way you may rid your Laggs and old 


Canary away. The Art followeth. 9 
We Art of making or dividing Malmſey. 


Take to every Butt fix Eggs, both Yolks and 


Whites, with a Handful of Bay-Salt, beat them 
well together, mixing, therewith a Pint of old Sack, 
and put it into the Butt; then beat the Butt well; 


and it-it want a Colour, take two Gallons of Red 
Wine, and a Quarter of a Pound of Coriander- 


oo 


them into the Butt ; then give it fix or eight Stroaks 
more, and ſtop it three or four Days; broach it 
. after at your Will. EE 


For Claret that hath loft its Colour: 1 7 


Take a Pennyworth of Damſons or Bullace, or 


more jf you ſee good, and ſtew them in Red-Wine, 
and make a Pottle or more of the Syrup. _ 


5 For Baſtard that pricks. © 

| Rack him upon a good Muſcadine Lee, then 
take three Gallons of the beſt Ale, and put therein 
two or three Almonds, then fill it up with Baſtard 


Syrup or Canary mixed with your Laggs, and ig 


will draw for Baſtard or Mu 740, | 
Another for the ſame,” 


Take five Gallons of clarified Honey, and por 
of the 


it into your Cask, and beat it in a Pearl of 
Whites and Yolks of Six Eggs, and let it reſt. 


. 


ſeeds well beaten ; mix them together, and put 
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"Go make brown Baſtard, _ 
Take the Laggs "of Claret or White, and put _ 
them into your Cask, with your Laggs of Spaniſh . 
Wine befdre you do prick ; then take thirty or 
forty Pounds of Baſtard Syrup, and beat it. well 
with the ſame Wine in a half Tub, then put it into 
your Cask, and beat it up with Pearl of the Yolks 
and Whites of Eggs, and let it reſt, 


For White-wine that hath bf its Colour by lying.” | 


Overdraw the Hogſhead of Wine ſome five or 
fix Gallons; take three Gallons of new Milk, put 
it into a Pail, and let it remain there till the 
Cream be ſettled for thirty Hours; then skim it, 
and put it into the Hogſhead, and beat it well, 
and then fill it up; and if it be in the Morning, 
the next Morning it will be fine: Lou may add to 
it a little Starch, and a little Bay- ſalt beaten toge- 
ther as aforeſaid. NE at ns ne 


Sack that is lumpiſh or louring. | 
Beat the Whites of fix or eight Eggs with Bay- TT. 
Salt, Roch-Alum, and a Quart of Bean- flour, or . 5 
beaten Rice, if it be braun, but if white uſe Milk; 
beat all theſe together, then blow off the Froth 
very clean, and lay a clean Sherd of a Tile over the 
Bung-hole; let it lie till it be fine, then rack it off 
- with a good Scent, and it will draw well. 


For Sack" or any other Wine that doth prick or 
AS TICER ne ume | 1 ; * . 
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Take thirty or forty of the whiteſt Lime-ſtones 
= can get, flake them in a Pottle of the ſame c 
Wine in a Can, then take more Wine and ſtir them «< 
: E and put it into yeur Cask, and ſtir it 
well till you think it enough: Let it xeſt till it be 


- 14 31.77 


* * 
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fine, and it ill take amgy the Megs ena 
& drink kindly. = 


- Hip hate A. 


Take four Ounces of Brimſtone, and. à little 
Alum, and a l'of Agua Vita, and mix them 
together, then take a Pieces of new Canvas and dip 
therein; then muſt you have in Readineſs the Pow- 

der of Nutmegs, and a pa: Cloves, or Orange- 
| Peels, a few Coriander-ſeeds; and Aniſeeds, being 
ready bruiſed before your Brimſtone be cold; ftrew 
them upon your: Cloth, and when it is cold lay it 
upon dan Faper, and it SAT TOTS ek tr 
your Cask, | 


How to make. een 


Take for a Gallon of White a Pound of er 5 
one Ounce of Cinnamon beaten, two or three Ounces 


ot Cloves, two Ounces of Gallangal, half an Ounce 

of Grenes ; bruiſe 

ful of Roſemary, and let it Rand and ſeep. twelve 

Hours, then ſtir i it well together, and put it into 
an Hippocras Bag, and let ĩt run into a ear N 
a9& JOG way raw it. . 


75 fine your Wines and My 45 FE 1 


Take white Pebble-ſtones, and, bake them in an 
Oven till they begin to crack, then beat them to 
fine Powder, and mix them with a good Quantity 


of Stone - honey clarified, which diſſoſve in ſome of 


the ſame Wine, and put them into your Cask, and 
ſtir them with your Pedele Scaf, and ny Boy 
they will be fine.. 


For Hyppocras Cyle. 
on one Ounce, Ginger half an Once, 


— 


nn 4 Leerer loves Coriander-ſceds, 
| KCalamus, | 


your Spice together with a Hand- 


1 
2 


—— 
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Calamus, Andores, Nutmegs, Caraway-ſeeds 2 4 
Lemons, Roſe-water, Bay-leaves and Roſemary "A 


l Another for the ſame. 


Ginger three Ounces, Cinnamon three Oaiices, 


Calamus one Ounce, Cloves half an Ounce, Cori- 
ander Seeds three Ounces, Nutmegs three Penny- 
brakes Long- pepper three Penny-worth, 


Another for the ſame 


Cinnamon three Ounces, Cloves tuo Ouners, 


ere 1 half an Ounce, 


Ginger one Ounce, Cantherum three Pennyworth, 


Grains of Paradiſe three Penny worth. 


Den for tbe Spaniſh Wines, — Sacks, 


white and herd be beſt 


Right Malaga's are as as n but the 
7 5 75 are pleaſanter. of 


Right Muſcadines are hard to come by, therefore 


; they are commonly compounded. 
Wines commonly compounded. 


_ Hipocris, brown Baſtard, whits Baſtard, Rumrey, 155 
Fallacker, Alicant; and cheſe likewiſe, Frontigni- 


_ ack, Tent, Cute, Rheniſh, and Deal Wines. 
de fitteſt Times to rack Wines. 


Rack your Wines yhen the Wind i is in the North, 


and. when it is clear and temperate Weather; in the 
| Increaſe of the Moon, when ſhe is under the _ 
and not in the full Heighth. They turn eager 

fore Whitſuntide ; through NG Hot Heat 25 
turn eager, or otherwi il|-condi ti 


For White-wine that bath bft its Colour. 


rt rack him from his Les, then if you have 
1 


res 


" 6 mm Haw & 
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N Lees, you may put your faint and tawp 
pon them 3 rowl them oa and beat hes 
| within the Space of ten or twelve Days rack 
em off; then ſhall you have it drink nm 


whics 
How to break Wine that ropes. 


* 
- 4 


Take a courſe hard Cloth, and put it before 


the Bore when you have ſer it abroach 3 then put in 
your Leathers, and rack it into a dry Cask; then 
take five or ſix Ounces of beaten' Ave, and put 


it in, and beat that Wine and Alum well TOI * 


and it will fine down very well. 


How to nabe any Wine * ſpeedily. 
Take a Handful of dry'd Lemon-rind;- and put 


it into ten or twelve Gallons of White, and put 


therein a Pint of Damask-Roſe-water ; then rowl 
it up and down, and lay it upright z then take a 


rig of Clary that is ſreded, ol let it wal twenty | 
app ' 


| 2 — 5 Ne take | it out, . it wil 
vey well. 


If o Hu fad if Claret hath bp its Colours. 


Take one Gallon of Sloes and Damſons, or 


Black-Cherties, bruiſe them well and ftrain them, 
and put the Juice into a N of mug * 
and it will drink very 1 well. 


| How to mend the Colour of White-wine. -- 


Take three or four Gallons of Milk, or 166; 
c ou think fit, or find the Colour 
of the ne hs 
then owl 1 it well, open your Bung, and put 
in three or four Ounces, then fill up your” Hog- 


ſhead, and row! it four or five times over, and 7 | 


* 9 


. ſup, on you may rack it when it is fine, 


$ put it into your Hogſhead, 


| — 


* 
- 
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Malaga that is brown. 


5 Tale five A of Milk; if it be * 
brown; if not, take as much as you think fit, 
and over- draw your Butt or Pipe; then put in your 
Milk, and beat it a good w Ti and when 1 is 


well. beaten take five or {ax Ounces of Roch Alum, 


and put it therein; then give it ſome thirty or forty 


Stroaks, fill up your. k, and let it lie till it 
fine ; then rack it of from its white Bottom, 


| into a clear Cask, and burn a Piece of Scent in it; 


and then fill it up, and let i it Te till it de B 
and i it Sd very well. 8 


yi * oer @ Butt of: Muſcadine. 


. 8 one Grain of Musk, one Ounce of Gloves, 
8 one Ounce of Nutmegs, one of Aniſeeds, and one 
Ounce of Coriander-ſeeds, and two Handful: of 
Orange and Lemon Peels, well dried and braten, 
and a Grain of Long-Pepper together; put it into 
a Bag, and hang it in the Bung-hole for ſome two 


or three N together with ten . 
Hb th nate Rheniſh Mine. 


et - Toke. one Hangful- of dried Lemon-peels, and 


t them into ten or twelve Gallons of White- 
ine, and put in one Pint of Damask-Roſe-water ; 


then vo it up and down, and lay it uprigfit, 


and 
— * Bung 1 it, and take a little Branch of 


and 5 it Fe dr Twenty. 0 e then 
falls Were 


- "A Butt A alt 2 K be foll ae ee 
N the Tun i Two hund 

N Qrey hfty two Simba 
and ery Seſtion e N . 
pence the Ga 55 
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4 Pearl for Malmſey. 
As you pearl your Muſcadine, ſo you muſt your 
Malmſey, but uſe not the Whites of Eggs. 


A Pearl for Muſcadine. 
When it comes to be fine, within four Hours 
after take new- laid Eggs, beat them Shells and all, 
with two, Handfuls of Bay- ſalt; put to the ſame a a 

Quart of good Sack which is old, a Handful of 
white Sugar-candy beaten ſmall ; then beat them all 
together very well, then overdraw your Butt ſome 
eight or ten Gallons, then beat your Butt an Hour, 
then put in your Pearl, then heat him again gently 
half an Hour, ſtop him cloſe up, and in twenty» 
four Hours broach him. 3 


Hou 0 make tawny Baſtard white. 


If it be full draw out ten or twelve Gallons, then 
fill it near up within ten Gallons with the Laggs 
of Rochel and Gaſcoign Wines for Sack, and take 
five Gallons of Milk, and eight Whites of Eggs, 
a Handtul of Bay- ſalt, and as much Whiting, beat 
them all together, then mingle them well with 
Milk, and put them into the Baſtard, and beat it 
well for half an Hour, then fill him full with your 
Laggs, and give him eight or nine Stroaks, ſtop 
it cloſe, and within three Days you may — 
him. 1 * 4 

If Red Wine be faint, draw it out into freſh 
Lees, and put into him four or five Gallons of 
Alicant, then turn him twice in the Lees, and let 
him lie with the Bung upright ſeven Days before 
you broach him, and it will have a good Colour 
and Taſte. 55558 arne 


ſ ll 
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A Pearl for Scent and Flavour for a Butt of 
Muſcadine. 


Take a Quarter of a Yard of Canvas, and make 
a Bag of it; then take an Ounce of Calamus Aro- 
maticus, of Floras two Ounces, of Orras one Ounce, 
of Coriander-ſeed as much, of Aniſceds bruiſed 
and beaten ; put theſe into a Bag, and let it hang 
in the midſt of the Wine three Days and Nights, 
then take it out; after that two Grains of Civet, 
as much Muſk, a Pint of Damaſk-Roſe-water, 
warm the Water Blood warm, rub well the Muſk 
with the Back of a Spoon and ſo put it into the 
Butt, and ſtop it cloſe, and ſo row! him, but 
turn him not over, and it will be perfect in two 
Days. 


Tf White have an ill Taſte or Scent. 

Half draw him out, then take to either Part 
two Gallons of Morning's Milk, or more, and a 
Handful of Rice, and as much Bay- ſalt, beat them 
together with a Paddle Staff for half an Hour; 
then fill up the Hogſhead, and row! it well, and 
turn it over in the Lees, and broach him within 
two Days. | 1 


Tf Claret be fas nt and want Colour. 


Draw it off into a freſh Hogſhead and freſh Lees 


as can be gotten, and draw it out very cloſely, 
then take two Pennyworth of Turnſole, lay it in 
ſteep in three or four Gallons of the ſame Wine for 
three Hours, then rub it with your Hands till it 
colour the Wine deeply, then pur it into the Hog- 
ſhead, then draw as much but and uſe accordingly, 


and fo the third or fourth time rowl it half an 


Hour, and lay it up ſtopp'd, and in three Days 
broach it, ET: | 


4 
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A pleaſant Scent for Red Wine. 


Take two Ounces of Brimſtone, half an Ounce - 


of Calamus, mix them together in a Pint and half 
of Burrage-water, melt the Brimſtone in a Pan, 
and let the reſt be with it therein; dip in it fo 


many Cloths as will take it up, and put the Cloths . 


in your Hogſhead ; then take out your Aſhes, and 
rack your Wine in, then put in it a Pint of Roſe- 
water, rowl it well half an Hour, and it being 


cloſe ſtopt, let it lie two Days, and this ſhall give 


it, or any other Gaſcoign Wine, a pleaſant Scent 
or Taſte, 


Tf a Butt of Sack be ſmall. 


Take half a Peck of Lime-ſtones well burned, 
put them in at the Bung-hole amongſt the Wine, 
then bear or rowl it well together, and let it lie 
till it be fine, then rack it off into a clean Caſk, 
and fill it full and draw it off when you pleaſe. 


If Wine at any time grow long and louring. 


Take two Penny worth of Roch Alum, and bruiſe 
it ſmall to Powder ; over-draw the Hogſhead four 
Gallons, then ſtrow the Powder therein, and beat 
it well half an Hour; then fill it up and broach 
it within three Days, and be ſure it take no Vent, 


Tf Sack or White-wine hath loſt its Colour. 


Take four Gallons of Milk, let it ſtand three 
Hours in a Tub; ſkim off the Cream, and over. 
draw your Hogſhead fix Gallons; take the Yolks 
of ſix Eggs beaten ; put them into your Milk, and 
beat them together, then put them into the Wine, 
and beat the Wine well, ſtop it up cloſe, and 

in tour Days draw it. 1 11 
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How to mend a Butt of Sack, Malaga, or Pipe 
p of Canary that pricks. 

Take about eight or ten Ounces of mere Chalk, 
beat it very well, and put it in ſteep in four or five 
Gallons of Milk ; put in about two Pounds of 

wder*d Sugar, according to the Hardneſs of the 
Wine ; let this lie in ſteep a Day and a Night, ftir 
it together now and then, ſo as when you put in 
your Wine, beat it reaſonably well before you put 
It in, then put it in as faſt as you can, and beat it 
luſtily for a Quarter of an Hour; lay it upright 
and 1t will take away the pricking of it and- fine 
it, | 


To correct the Rankneſs and Eagerneſs of Wines, 
as Sack and Malaga, or any other ſweet 
Wines. 


Take twenty or thirty of the whiteſt Lime-ſtones, 
and ſlack them in a Gallon of the beft Wine, then 
add the Wine, and ſtir them together in a Half- 
Tub, with a Paddle-ſtaff; pour this Mixture into 
the Hogſhead, and again uſe the Paddle-ſtaff; let 
the Wine ſettle, and then rack it off from the white 
Bottom. | 


Againſt the pricking of French Wines. 8 
Take of the Powder of Tile one Pound, Roch- 
Alum half a Pound, mix them, and beat them well 
together with ſome of the Wine, then put them 
into your Hogſhead as the former. * 


When Rheniſh Wines prick. Ki. 
Rack them into a clean and ſtrongly ſcented. Cask 
or Vat; add then to the Wine eight or ten Gallons 
of clarified Honey, with one Gallon or two of 
_ skimm'd- Milk; beat them all together, and let 
--. them ſettle, ; For 


2 * 
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For Claret that hath tft its Briskneſs. 
Rack it upon a good Lee of Red Wine, and put 


into it a Gallon of the Juice of Sloes or Bullace ; 
which after a little Fermentation and Reſt makes 


Wine drink brisk and rough. 


Another. 
The like may be done with Virginian Pears, other- 


wiſe called Metagane Sunaux, which hath a.deep ._ . 


ſanguine Colour, and a rough Faſte. n 


Wt, . -j-F © - * 
To meliorate the Taſte of hungry and too eager 
| White-nes. | 32900 

Draw off three or four Gallons of the Wine, and 
infuſe therein as many Pounds of Malaga Raiſins, 
ſtoned and bruiſed in a Stone Mortar, till the Wine 
hath ſufficiently imbibed their Sweetneſs and Tin- 
Eture, which it will do in a Day's time; then run 
it through an Hippocras Bag, and put it into a 
freſh -Cask well ſcented, together with- the whole 
Remainder of the Wine in the Hogſhead, and ſo 
leave it to fine. pen” 

To help ſtinking Wines. 

The beſt way is to rack them from their old and 
corrupt Lee; beſides you muſt give them a fla- 
grant Smell or Flavour, by hanging in them a little 
Bag of Spices, ſuch as Ginger, Zedoary, Cloves, 
Cinnamon, Orras Roots, Cubebs, Grains of Para- 
diſe, Spikenard : Or you may uſe theſe only ; a few 
Cinnamon Canes hung in it; ſome uſe Elder Flowers, 


and Tops of Lavender. 


For Claret that decayeth. 
Rack it upon a new and freſh Lee, and the Sha- 
ving of Fir-wood, which will bring it to its Body 


again, | 
3 Hot 
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How to make Baſtard. 


Take four Gallons of White, three Gallons of 
Canary that is old, five Pound of Baſtard-Syrup, 
beat them well together, and put them into a clean 
Runlet well ſcented, and give it time to fine. 


How to make Rhentſh. 


Take a Hogſhead of Rochel-Cogniacs, or Nants 
White-wine; rack it into a freſh Cask ſtrongly 
ſcented, then give your white Pearl ; put into it 
eight or ten Gallons of clarified Honey, and four 
Pounds of coarſe Sugar; beat it well, and leave it 
to clarify; then to give it the Flavour, add the De- 
coction of Clary-Seeds or Gallitricum, and that will 
give it the right Taſte. 


How to make Muſtadel. 


Take a convenient Quantity of Roſe-water, of 
Musk two Ounces, of Calamus Aromaticus one 
Ounce, of Coriander-ſeeds beaten half an Ounce ; 
and whilſt this Infuſion is yet warm, put it into a 
Runlet of old Sack or Malmſey. 


. If a Hogſhead of Claret be ſound and hath of 


its Colour. 


Add to it Red Wine, Tent, or Alicant, or by 
an Infuſion of Turnſole, as much as you think con- 
venient, infuſed in two or three Gallons of Wine, 
and then put it into the Veſſel to be well ſtopp'd, 
rowl it a Quarter of an Hour; this Infuſion is 
twice or thrice repeated ſometimes, according as 
more Colour 1s to be added to the Wine ; fome 
three Hours Infuſion of the Turnſole will be ſuffi- 
cient, but then it muſt be rubbed and wringed. 


Whites 
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White-wines that come over ſound, and have loſt 
their Colour, and turn brown. 


Take of Alabaſter Powder three or four Ounces, 
and draw over the Hogſhead three or four Gallons, 
then put of this Powder into the Bung as much as 
you think fit, and beat it up with a Staff, and 

then fill it up Top full, the more the Wine is 
ſtirred up, the finer it will become upon the Lee. 


To colour Sack white. 


Take of white Starch two Pound, of Milk two 


Gallons, boil them together two Hours ; it being 
coid, beat it well with a Handful of Salt therein, 
the Salt muſt be white common Salt ; let your Wine 
be rack'd, and then put it into it; the Wine being 
rack'd into a freſh Butt or Pipe, beat it well toge- 


ther with your Paddle-ſtaff, and it will make the 
Wine pure and fine, 


Of Rheniſh Wine. | 

The firſt Buds of Ribes Nigra infuſed in 
Wines, eſpecially of Rheniſh Wine, makes it 
more fragrant in Smell and Taſte, and ſo doth 
Clary: The Inconvenience is, that the Wine be- 
comes more heady, the Remedy of which is Elder- 
Flowers added to Clary, which alſo betters the 


Fragrancy thereof, as is manifeſt in Elder- V inegar; 


but theſe Flowers are apt to make the Wine ropy. 


To help Mala a's, or any Spaniſh Wine that 


hath loft their Colour, or turned brown. 


Take the Powder of Orras Roots and Salt-petre, 
of each four Ounces, the Whites of eight Eggs, 
to which add as much Salt as will make Brine ; 
put this Mixture into the Wine, and mix them with 
a Paddle-Staff. | LON : 


go 


= 
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To mend the Taſte and Smell of Malaga. 
Take of the beſt Almonds four Pounds, make 
with them and a ſufficient Quantity of the Wihe to 
be cured, an Emulſion, take then the Whites of- 
twelve Eggs, and a handful of Salt, put all into the 
Pipe or Butt, and beat it well with a Paddle-ſtaff. 


To help Claret that is tawny or muddy. 

Take of Rain-water one Quart, eight Eggs, 
a Handful of Salt, beat them well, and let them 
ſtand ſix Hours before you put them into the Cask, 
then uſe the Paddle-ſtaff, and it will come to itſelf 
in three Days. EEO: 8 


To mend the Tafte and Smell of French Wines 
or Rheniſh, that are foul. : 


Take a Gallon of the Wine, a Pound of Honey, 
a Handful of Elder Flowers, Orras-Powder one 
Ounce, a Nutmeg, and a few Cloves ; boil them 
in a ſufficient Quantity of the Wine to be cured, 
to the Conſumption of half; when it is cold train 
it, and beat it with a Stick, put a little Salt, if 
the Wine be ſweet enough, add of Spirits of Wine 
one Pound to a Hogſhead, and give the Cask a 
ſtrong Scent; Spirit of Wine makes any Wine 
ſtrongly brisk, and fines without any further Mix- 
ture. . | 8 
A Lee of the Afhes. f 
Of Vine- branches one Ounce, a Quart to a Pipe 
being beaten into the Wine cures the Ropineſs of 
it, and the ſame infallibly doth the Lee of Oaken 
Aſnes; for Spaniſh ropy Wines, rack it off from 
its Lee into a new ſcented Cask; take of Alum” 
one Pound, of Orras Roots powder'd halt a Pound, 
beat them well into the Wine with a Paddle-ſtaff, 
add fine and well-dried Sand, put it warm = the 
| * 
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Wine; and if the Wine beſides proves brown, add 


three Pottles of Milk to a Pipe; otherwiſe it cures 
ropy Wines, uſed before they begin to fret. 

: To order Rheniſh Vine. 

When fretting commonly in June, at which time 
Wines begin to ferment and grow ſick, then have a 
ſpecial Care of diſturbing them, either by removing, 
filling of Veſſels, or giving of Vent; only open the 
Bung, which cover with a Slate,and as often as theSlate 
is foul, cleanſe it and the Bung from Filth, and when 
the Fermentation is paſt, which you ſhall know b 
applying ydur Ear to the Veſſel, then give it r 
ten or twelve Days, that the groſs Lees may ſettle, 
then rack it into a freſh ſcented Caſk. 


To mend and preſerve the Colour of Clarets. 
Take red Beet- roots, a ſufficient Quantity, ſcrape 
them clean, and cut them into ſmall Pieces, then 
boil them in a Quart of the ſame Wine, till a 
third Part be conſumed ; ſkim it well, and when it 
is cold take what is clear of it (or decant) and uſe 
the Paddlo- ſtaff. | 
a Another for M 
Take of the Wine and Honey of each two Pound, 
f Rain- water a Pottle, twelve Beet- roots, four or 
ve Handfuls of ripe Mulberries, boil them to half, 
and when it's cool decant, with the Uſe of the 
Paddle-ſtaff. rihineg? UN 
To meliorate vicious Mines, arid eſpecially French, 
+... both in Smell and Taſte, 
Take of the/beft Honey one Pint, of Rain-water 
two-parts,: and the third. part of old Wine, of the 
ſame: kind; boi them on a gentle Eite to a third 
part, skimming them 7 with 3. Skimmer, Yo 


de. 


| 
| 
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dip the Skimmer into a Pail of clean Water ev 

time after it hath been skimmed; then put this 
Mixture into a Veſſel of fit Capacity, and let it 
ſtand unbunged till it be cool : Some, to better this, 
put in a Bag of Spices: This Mixture, called by 
the Dutch, Soe, will ſerve to fine Wines new or 


old; it will amend the hard Taſte of Wines, put- 


ting in each a Gallon thereof into a Hogſhead, 
and uſing the Paddle-ſtaff, let it reſt five or fix 


Days at leaſt ; bur if mild enough add white Muſ- 
tard Seed bruiſed, | 


Jo mend and preſerve the Lees of Clarets. 


Take to a Tierce ten Eggs, make a ſmall Hole 
in the Top of the Shells, them put them into the 
Wine, and all will be conſumed. | 


To prevent ſcouring of French Wine. 


Take Grains of Paradiſe a ſufficient Quantity, 


beat them in a Pan, and hang them, or put them 
looſe in a Veſſel ; ſome uſe Lavender Tops. 


To help French Wines that are ſour. 1 


Take four Ounces of the beſt Wheat boiled in 
fair Water till it break, and when it's cold put it 
into a Vat in a Bag, and uſe the Paddle-ſtaff ; 
otherwiſe take five or ſix Cinnamon- Canes, bung 


them well. 


To help Spaniſh Wines that are ſour. 
Firſt rack the Wines into a clear Cask, and fill 


it up with two or three Gallons of Water; after 


three or four Days it muſt be racked and filled up 
again with Rain- water; if the firſt doth not do, 
fome uſe Loam or Plaiſtering: If theſe Ingredients 


* 


meps and Ciοπ² L. „ 
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make the Wine bitter, correct the Fault with Nut- 
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To help ſtinbing Wines. 


Take Ginger half an Ounce, Zedoary two Drams, 
pound and boil them in a Pottle of good Wine, 
which pur ſcalding hot into the Vat; bung it up, 
and let it lie the Space of two Days; Diambre and 
Diamoſcu dulce do the ſame, and ſo do Nutmegs and 
Cloves, which alſo give a kind of Racyneſs. 


To help Wine that hath an ill Savour from Lees. 


Rack it into a clean Cask, and if it be White or 
Claret, give it a freſh Lee of the ſame Wine, then 
take of Cloves, Ginger and Cinnamon two Ounces, 
Orras-roots four Ounces 3 powder them groſly, hang 
them in a Bag, and taſte the Wine once 1n three 
Days, and when 'tis amended take out the Bag. 


Or as ſome do it. | 


Take of Cloves half a Pound, Maſtick, Ginger, 
Cubebs, of each two Ounces, Spikenard two Drams, 
Orras- roots half a Pound, make thereof a fine Pow- 
der, and put it looſe into the Vat, and uſe the Pad- 


dle-ſtaff, then make a good Fire before it. 


The beſt time to rack Wine. 


Is at the Decreaſe of the Moon, and when the 
Wine is free from fretting, the Wind being at 
North-eaſt or North-weſt, and not at South, the 
Heavens free from Thundering and Lightning. 


| 4 Scent for French and Spaniſh Wines. 


Take Orras-roots, Maſtick and Brimſtone, of 
each four Ounces, of Cloves two Ounces, ordering 
as above; in making Wines this will ſerve for all 
Wines, adding if you pleaſe Nutmegs, Ginger, 
Cinnamon, and other Spices ; double the Quantity 
of - Orras-roots, for the * Wines. 7 
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To help Malaga's that will not fine. 


Take crude Tartar-powder ſifted and dried two 
Pounds, mix it with the Whites of fix Eggs dried 
to a Powder, then ſift them again, then overdraw 

the Pipes as much as will ſerve to mix this Powder, 
and fill the Pipe therewith, beating it with a Staff 
as before, and the Wine will be fine in ten — 


Jo fine French i ines. 


Hang a Piece of Scent in the Cask, and when 
tis burnt out put in a Pint of the beſt Spirit of 
Wine, and ſtir it about; ; ſome add a little Salt 

well . this fines Wine in twenty * K | 


'% heep Muſt a Near. 


Take Muſt, put it into a Cask 'pitch'd within 
and without half full, ſtop the Bung cloſe wich 


Mortar; others ſcw the Caſk im Skins, and ſink it 

for thirty Nays in a Well or River, or elſe hang a 

Garland of Pulvium Montanum in the Veſſel; 

or rub the Inſide with Cheeſe: Theſe pteſerye 

5 Muſt, as faith: the — on Dodoris 
HIC 


7 o keep Wines 2 25 turning 8 Fo or brown. 


" Alum put into a Hog's Bladder keeps Wine from 
turning flat, faint or brown, and beaten with Whites 
of Eggs removes its Ropineſs. A 
Wines are recovered with Spirits of Wine, Raiſins, 


and Sugar, or Moloſſes; and — * — 
en Da ME. | 


Hou to make Muſeadine 


Take thirty Gallons of Cute, which is Wine 
boiled-to the Conſumption of half, to a Butt of 
* or "On Lees and © boiled and cla- 
OT - nas; 


8 1 
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rified : Its Flavour is made of Coriander- ſecds pre- 
pared, and the Shavings of Cyprus- trees: Some:ih- 
ſtead of Cute make it of Sugar Moloſſes and Honey, 
br r mix n ee the * 1 


* 7 A — 


3 ” ) Ma make Hippo Ppocras, 8 
Take of Cee of pobalſamum, of — 
Half an Ounce, das Go b Nutmegs, 
Ginger, of each two e loves two Drams; 
bruiſe and infuſe them forty eight Hours in Rerer 


"and White-wine, , of each a Gallon ; after ftirrin; of 


them, add thereto three Pints of Milk, ſtrain it 


through an Hippocras- bag, and put therero a n 
of Sugar-Candy 1 ro ſweeten, it. * 


POTTY bY | 5 15 15 


For the boiling of Canary or eng 1 5 . 


Draw off four or five Gallons,. then put to it N 
ty one Gallons of Milk, from which the Cream hath 
been skimmed 3 beat them till they be thoroughly 
mixed, adding one Pennyworth of Roch Alum 
dried in aF Foy el and A and as much of 
white Salt; after this take 1 the boiling of Canary 
or Sack, the Whites of ten or twelve Eggs, and a 
Handful of Bay-ſalt, having beaten them together 
in a Tray, put them alſo in the Wine, filling up 
the Wine in the Pipe again, and letting it ſtand two 
or three Days, in which time the Wine will recover 
to be bright to the Eye and fine, and quick in Tatte ; 
but be ſure you dad it off from that Bottom ons 
_ ſpend i it as ſoon as you can. | 4 


For Claret that frets and hath a fi ying Lee. 


Take twenty one Pound of the Powder of Pebble- 
ſtones baked in an Oven, the Whites of ten or 


twelve Eggs, and a Handtul of Bay- falt; having 
beaten them well together in two Gallons of the 
| ſme Wine, then mix them with that in the Cask, 

after wo or three Days draw off the Wine from 
is > 0 6A . 4 3 S 


34 Die aint and Mypery-of - 
| _the Bottom : The; fame Pearl ſerves: for White-wine 
2 72 fret, by: 15 Turbolency and I; of 


n Rhenifb that frets. 
To which *tis moſt prone after Midſummer as afore- 


ſaid. They {eldom'uſe any other Art but giving 


of it Vent and Covering ; them open the Bung with 
à Tyle or Slate, but be ſure to wipe the Filth off the 


Slate when there is 7 and when it hath done fret- 


ting, let it reſt for a Week; then rack it off into a 
new ſcented Cask, and this will cure it. | 


Fb Spaniſh W zn. difturbed by a flying Li: 


Take of Whites of Eggs, Bay-falt, Conduit- 
Water and. Milk, beat them well together 1 — a con- 
venient Veſſel; "then pour them into the Pipe of 
Wine, having drawn firſt out of the Pipe 40 llon 
or two of Wine, 1 off the Froth very clear, 
hereby the Tuma! will in two er three Days be 
To! Sed, the Liquor confined, and the Wine Irink 
plealr, but will not rer ſo long: Therefore 1 
counſel to rack it off from the milky Bottom after 


a Week's Settlement, left otherwiſe 3 it drink foul, 


and charge ColSur'z and this will do. 


For "Spaniſh or Auſtrian Wi inet grown yellow 
| 3 or browniſh, ©” K. 

Take as much Milk as you think fit, ſometi 
alone, and ſometimes e well e 


and ſometimes with white Starch, by which the Sul- 
phur is forced to the Bottom of the Veſſel: The 


ſame Effects have F lower. de- luce. roots, and Salt petre 


four or five Ounces, of the Whites of eight or ten 
Eggs, and a convehi nt : . of common Sale 
| mix'd and beaten in) 5 . 


1 
7 — 


o A 


S—-4--E.-Y--F-2- 


AA ANY AHA, 


VINTNERS and WINE-COOr ERS. 10 


To correct Wines that are tumpiſh, foul and r 
Take Powder of burnt Alum,” 'Lime, Chalk, 


Plaiſter ; for Spaniſh, white calcin'd Marble, Bay- 


ſalt, and other the like Bodies, which cauſe Preci 
pitation of the * and viſcid Parts of * Wine 


there afloat, | EY 


An Example to attenuate Spa niſh Wines that 


are foul and lumpiſb. 


Havin LY racked them into a new. eh Cask, 
make a Pearl * bf burnt Alum, Salt, and Conduig- 
water; then add thereunto the Powder of Bean- 
flower, or Rice a Quart, and i they be brown Th 
duskiſh, Milk; beat all theſe together 07 
Wine, blow off the Froth, "and cover 

with a clean Tyle; after a few D S rack the wie 
. and put it into a Cask ay ſcented : H = 
ſome perhaps will not well underſtand what is me: 

by ſcenting a Cask; for this purpoſe I I explain it it by 
follows. 

Take of Slee four Ounces; burnt. Alum one 
Ounce, Aqua Vitæ two Ounce 20 put them 1 into an 
Earthern Pan, or Pipkin, a hold them over a 
Chafing-diſh of eee Coals till the Brimſtone 
runs; mo di Zherein a Piece of new Canvas, and 


inſtantly ſprinkl E thereon the; Eowder of Nutmegs, 
Clos, 6 8 and Ani Heh, b And this is 
che ent. 


Another 1 method.: Firſt, you! muſt give it a Pearl, 


then draw it 1 the Lees after the Clarification by 
that Pearl; this done, infuſe two Bound of 1 
in good Sack all Night, and. the next, Day. ut 
ſtrained Infuſion into the Wine in the Hogſh 

a Spee une, leaye it 0 e, ay th — i 
Ar f lent Mer aan T MP Z 
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N - cfunther.. | a 

"Make che 1 wy the Aſhes, of 3 
or of Oak: leaves, and pour it into the Wine, 
and after ſtirring leave it to ſettle put a Quart of 
Lee to a Pint of Wine. | 4: 


To mend Claret Fre in colon: 


Firſt rack the Wine upon a freſh Lee, or Alicante 
or red Bourdeaux Wine, then take three Pound of 
Turnſole, ſteep it all Night ir in two. or three Gallons 
of the Wine, and havin ſtrained the Infuſſon thro? 
- a Bag, pour the Tingure into the Hogſhead ; ſome- 
times they ſuffer ir firft to fine of itſelf in a 'Runler, 
and cover the Bung with a Tyle, and fo let it 
ſtand for two or ies Days, in which time the 
Wine uſually becomes well coloured and bright; 
ſome uſe only the Tinctufe of Turnſole. | 
You may take for the ſame Purpoſe a Buſhel of 
Elder-berries, pick them from their Stalks, bruiſe 
them, and put them and the ſtrained Juice into the 
Hogſhead of diſcoloured Claret, to make it drink” 
bris and bright. 

If the Claret'be not ſound and good, draw off | 
three or four Gallons, then tepleniſh the Veſſel with 
as much good red Wine, and rowl him upon his 
Bed, leavin i reverſed all Night, next 2 
ing turn the Bung up ppermoſt, which being ſt ; 
leave the Wine to Obſerve in theſe — | 
to ſet ſuch newly recovered Wines abroach the very 

next Day after fined, and draw them for Sale uf 1 


Nt | For faint Sack. 
Beat it with Cute, Whites and Yolks of Eggs! | 


| For @ Butt of Malaga-that boils. | 
Take a Pound ot Roch Alum, boil it in a Pati 


| 2 — take off the Skim, and beat it it 
Wi 
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with fix Eggs, and thirteen Gallons of Milk, beat 
it well toegther in the Butt or Pipe. | 
107 For a Butt of Sack that pricks. _ 
Tanke three Quarts of Bean- flour, put ſome of che 
ſame Wine into it, beat theſe well for fear of clog- 
Aging, put it in the Butt, and beat it two Hours, 
then fill it again, and it will keep. 12 


For Sack that is faint and tauny, and will 
doo, ie 806MM ooo uct 17 
Rack it into a clean Caſk, and give it u 
Scent of Agua Vite, put at the leaſt two Penny- 
worth in the Butt, with three or four Gallons of 
Milk, beat it for half an Hour, make à Pearl of 
ten Whites of Eggs, Bay-ſalt and Conduit-water, 
beat it again, and fill it full of Wine, and blow 
off the Froth; then lay a Tile on the Bung, and 


» 


add half a Pint of Aqua-Vite to it. 
DD For Sath that is eager. 


nay + 


% 


ake three or four Lime-ſtones that are white; [* 
put them into a Can; and pour a Pottle of the . 
ame Wine over them, let them ſtand three or four 1 
Hours till they are like Flower, then put two or Hl 
3 Gallons more of the ſame Wine, ſtir it till it be 14 
Stand like Milk, then put it into your Butt, let it be 1 
balf an Hour, then taſte it, if the pricking be not ( 
gone, put more Lime to it; when you find -the 

pricking gone, then take three Gallons of Milk, 
the Whites of three Eggs, ſome Bay- ſalt, a little 
Conduit-water, and halt a Pound of burnt Alum 
beaten together, and in a ſhort ſpace it will be 
perfect white, and fine without pricking. N 


How to make a gallant Hippocras. 
Take four Gallons of White- wine, four Pound 
of powder'd Sugar, five — Cinnamon, half 
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an Ounce of Cloves, four Ounces of Ginger, and a4 
Penny worth of Long- pepper, two Pennyworth of 
Coriander-ſeed, bruiſe them, then ſteep them in the 
Wine, and let it be cloſe covered, adding a Quart 
ot the beſt Sack, put them in and ftir them well 
together; then run it very well four times through 
the Bag till you-ſee it fine, give your Veſſel a Scent, 
and put it therein. 


To make Baſtard white. 
Put four or five Gallons of Milk into your Butt 


or Pipe, beat it well, and give it a Pearl a: ten 


Whites of Eggs, and 1 it will fall fine. 


To make a Butt of. Muſcadine. 


Take the Laggs of all Sorts, and put them into 
a Muſcadine Butt, and be fure your do not 
prick 3 put thereto one or two Gallons of te, beat 
it up, and do let: it lie; but. if you want Cute, the 


Syrup of Baſtard 1s as oder ee four Pound 
will ſerve to a Butt. 


For Claret that hath 2 its Colours 


Fill it up with Red-wine, and Towl it. well, and 


way it upon the Bung all Night, bh Gravel Now 
it in the Morning. 3 


a 


For White-awine that is hape or erbe, 


Take a Pound of Roch-Alum, burn it and wa 
it to Powder, and the Whites of ſix Eggs; 


them and the Alum in a. Gallon, of the BE Wine, 
with a Handful of e it will be fine by 
| Morning. 7 


A Flawur the a. Piteof Cangry, 
Take ten Ounces of Torſh, ten Ounces of Le- 
mon, ten Qunces of Coriander-ſeec „let them be 
| beaten 


Dm, wo =, AMA H9r9 


an i. mn ©... 23 


VinTNERS and Wine-Coopts. 59 


beaten very ſmall, and put into a little Bag, then 
take a little Civet-water, and put it into a little 
Fruitdiſh'on a Chafing-diſh of Coals, and make the 
Water luke- warm, en take your Bag, and dipit 
in till it hath drank up all the Water | hang it into 

your Pipe three Foot, and when you think | by your 

Taſte its enough, take it out, and it will ſerve for 
another. | 

Jo make an excullen Scent. 


Take four Ounces of Brimſtone, a little Alum, 
a Spoonful of Agua Vitæ, mix them together, when 
you have done, take a new Piece of Canvas and dip- 
therein, and have in readineſs the Powder of Antu- 
us, eight Cloves, two Races of Ginger, Orange- 
ec], and a little Coriander-ſeeds, well beaten to- 
gether ; then caſt them upon the Canvas while it is 
. ſo keep it in a dry Place. 


The beſt time to taſte Wines 
When the Wind is Eaſtward, for when the 
Eaſt-winds blow, the Wines begin to move them- 
ſelves, ſhewing what they are in Goodneſs or 
Badneſs. 
Fur Spaniſh Wine that will not fine. 
Take half a Peck of Callis Tauta, and put it 


into the Veſſcl, let it be well beaten together; let! it 
ſtand then and it will be fine. 


Another for the fame. 
Take twelve Eggs new laid, a Pint af Con- 
duit-water, and a Handtul of Bay- ſalt, beat them 
well together, and put them into your Veſſel, 


then beat them well again and it will tine, but let 
not the Veſſel be unfilled. ; 


Hai Fer 


66 The Art and Myſtery of * | 


For whiting a Butt of Sack. 


Take five or fix Gallons of Milk, four Handfuls a 


of Bay- ſalt, draw ſome of the ſame Wine, and 


put them into the Butt together one Hour; and 


when the Lees are fallen, rack it, otherwiſe it will 
fret and boil. 


Fur High Country Wines, 
Rack them off their groſs Lees within a Week 


after they are fallen ; and if they are brown, put a 
Gallon of Milk into your Hogſhead, and a good 
Scent ; let it be always filled, and your Wine will 
keep the better. 


For White-wines that fret. 

Draw ſix Gallons, and take a Handful of Bay- 
ſalt, and a Gallon-of Milk, a Handful of Flour, 
and the Whites of ſix Eggs; then beat theſe very 
well together, and give it a good Scent z put them 
iato the Veſſel, and rack it at four or five Days end. 


For Spaniſh Wines that prick. 


Take a Handful of Roſemary bruiſe it and. 


put it into the Bung-hole of your Veſſel, and 
let it kang in the Wine till it be without pricking, 


To make Malaga for à need. 


Take a Hogſhead of green Sherry, and three 
1 of white Candy Syrup; beat theſe in the 


ine, give it a Pearl, and put it into your Veſſel, 
and dray it for good Malaga. 215 


F or Sack that bath loft its Colour, or ts muſhy.. | 


Take a Quart of Barley-meal, the Whites of 
twenty Eggs, half an Ounce of Cloves well beaten, 
and a Pottle of the ſame Wine; beat them, and 


ait vil into your Wines, ſo let! it reſt with Vent, 
it will be cured. 2 To 


4» 
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To preſerve Malmſey. 


If it fade put into the Veſſel twenty Ounces of 
Moſelles; then rowl- your Veſſel, and let it reſt, 
ſtop the Vent, and do it will remain perfectly ggod 
to the End. | : - OY 


For a Pipe of Sack that is long. 
Take a Pound of Roch-Alum, beat it well, and 
mix it with ſome of the Wine, then put it into the 
Butt, and beat it well, and when it is fine rack it, 


and this will help it. 
To help the boiling of Gaſcoign Wine. 


In Summer take a Hogſhead, waſh it clean and 

ſcent it well, be ſure your Scent be very fine from 
the Lee, the foul Lee makes it boil; take a Hand- 
ful of Pebble-ſtones and thoſe will help it. 


To make a Pipe of Alicant. 

Take a Pipe and waſh it very clean, then take a 
Hogſhead of High Country Claret that is fweet 
and fine, and rack it into the Pipe; then add 
eight Gallons- of Cute to it, and bear it as you 
do Muſcadine ; before you put it in, take eighr 
Gallons of Sack, and the reſt of any Laggs of 
Claret; if it be not deep enough, you may put 
Red Wine into it; if not ſweet enough, two Gallons 
of Honey, and beat it till it have a Pearl, and fill 
it into the Pipe; let it ſtand till it be fine, then 
rack it into another Pipe, then take twenty Ounces 
of Aniſeeds, bruiſe them, and pur them into a Bag 
in at the Bung, and there let it be twelve or four- 
er Days; then take it out, and it will ſerve very 
well. 7 


For Claret that is tauny. 


Take a Pound of Turnſole, and ſteep it in ſome 
al of 


of the ſame Wine twenty-four Hours; then put it 
into the Hogſhead through a Catch, beat it, and it 
will be perfectly white. | 


| Tf Red Wines be dark, 

Put into the Veſſel a Gallon of Milk, then take 
as much Furnſole as you did before to your Claret, 
and uſe it as aboveſaid, 8 | 

Ho to make ten Gallons of Hippocras. 

"Take ten Ounces of Cinnamon, as much Ginger: 
five Ounces of Long-pepper, and five of Nutmegsz 
of Cloves two Ounces, as much of Caraway-ſeed 
beat all theſe together, and lay them in ſteep twenty 
four Hours in the Wine, the firſt half being Mala- 
ga, the other White-wine ; ſtir them well together, 
and let the Wine run through à Cloth; take a 
Pound of powder'd Sugar, then run a Pottle of 
Milk through the Bag into the Wine ; when it is 
fine put it into your Runlet, and give it a Scent, | 
and it will keep a Quarter of a Tear. 


To make Scent. | 
Take a flat earthen Pan, put into it two Penny- 
worth of Brimſtone beaten ſmall, and a Pennyworth 


_ of Aqua-/ite ; pur it over the Fire, and when it is 


ready to boil, let it run through. a linnen Cloth, 
and let it be cold; then add a Pound of Coriander- 
ſeed, Nutmegs, and Long-pepper beaten, and theſe 
will make a good Scent for any Wine. | 


How to make ten Gallons of Cute. 
Take fix Pound of Honey, and a Quarter of a 
Pound of Liquoriſh, when the Bark is taken from 
it; beat it in a Mortar with two Pennyworth of 
long Almonds, and boil them in a Kettle, ſtirring 
them well ; ang whien jt is cold ſtrain it, and pux 
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it into a Runlet, and draw it with your Sack gr 
Gaſcoign Wine, and it will be pleaſant enough. 


Por N. bite-wine that is faint, and bath loft FF 


Colour. 


Rack it from its Bed, and if you have any Con- 


nicklees you may put your faint or tawny Wines 
upon them; then row! them over, or beat them 
twice a Day, and within ten or twelve Days you 
may rack it off, and you ſhall have it briſk and 


hire. 
Another for the ſame. 
Take your Wine and rack it from its Lees, then 


take a Pint of Roch-Alum, the Whites of. ſix Eggs, 


. a Handful of Salt, and a Quartern of Bean-flour, 
or a. Pound of. Rice, and a little Conduit- water. 


To rake white Laggs. 


Take a clean Runlet that will hold the Quantity 
ot them, and beat them with a Pearl made of Eggs, 
Bay- ſalt 290 Roch-Alum, and whiten them 
Tome Mi 
them, and it will (RR vety well. 


To make your Claret loſe Tags. 


Draw them into a Runlet, put to them ſome 

ded- wine, as much Turnſole as will make it bright, 

t it with as much Alum as will ſerve for the 

„Quantity of the Wine, and when it fines, 82 
may draw it away with what you think good. 


Autber far making of white Laggs. 
1 eu have any white Lagos rack them upon 
half- 7 — of * and S Lees; let therry 


lie about three Weeks, and beat them up 228 
other Day upon thoſe Lees, till you have gathe 


the Strength thereof; iet them abide — 
* 


and if you will, put ſome Canary n 
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De Art and Myftery of, 
en to fine, then rack them into a cleali © 
and give ita ſtrong Scent, and if it be brown, 


white ; if not, give it a good Pearl, and WISE it is 


ine, you may draw it as you ſee good: 


For Claret that hath loſt its Colour, : 


it his Lee be good and ſpund, overdraw hir 
three or four Gallons, them fill him up with g 


Red-wine, and .rowl him well upon his Lees, _ 


| 7 him lie all Night upon his * and in the 
ng lay it up right, and let it reſt till it be fine, 
ſhall you have it well coloured. 


For Claret that is fuitit; and hath hft its _ 
Rack it into a freſh drawn Hogſhead upon 


red Lees, then take five Pound of Turnſole, 1 d 


ſteep it in part of the Wine; then waſh your Rupes 
clear out, and put it in the Hogſhead, 2 a Pound 
of the beſt Alum ; row! them well together, and 
your Wine will be brisk and bright.” a 


Red-winie that is faint, and hath 77 its Coli 
Kack it upon a freſh Lee of Alicant or Red- wine 


* 


then take three Pound of the beſt Turnſole, ſteep. 1 


in ſome of the ſame Wine, and when it is wel 


make i it perfect and bright. 


Another way fo# the fame. © © © 


Take half a Buſhel of Elder-berries heb th 
be full ripe, pull them from their Stalks, bruiſe 
and preſerve them, and put the Juice of chem (whe 


you have occaſion) into your, Red-wine, A it wil 


” it drink briſk and bright. 


. wring it out, and put the Wine ſo co 
Joured into a Runlet until it be fine; then draw, i it 
off, and put it into your Hogſhead, « and! it ml 


if” gh 
« 
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Dy rack Rbeniſb. 


Rack your Caſk very clean, and let it remain 
fall of Water all Night, and the next Morning 
draw it clean out, and put a good Scent into it, 
and it will make the Wine fret and boil; then if 
your Wine be hard, take eight or ten Gallons of 
clarified Honey, with a Gallon or two of Milk, 
as you ſhall ſee good, beat it ſtrongly; if it be lum- 
piſh give it a Pearl, and it will do well. 
To make Rheniſh Wine. 4 
Toke a Hogſhead of Rochel- Wine, ſcent it with 
a very ſtrong Scent; then take the Whites of eight 
or ten Eggs, Bay- ſalt or Conduit- water; then take 
ten or twelve Gallons of clarified Honey, take ſixty 
or eighty Pounds. of Sugar, then top it up cloſe 
after you have beaten it well, and you ſhall have 
FRA Mean Ros?” 055 CT 
Sack that is lumpiſb or long. 
Take the Whites of Eggs, Bay-Salt, Roch- 
Alum, and two Quarts of Bean- flour or beaten 
Rice, beat them together; if brown uſe Milk ; if 
white, uſe all thele together; then blow off the 
Froth, and lay a Piece of Tyle over the Bung; 
then let it lie till it be fine; afterwards rack it off 
with a good Scent, and it will drink very well. 
8 | ' Dor HH 1:78 : 290%J DBRS ©} 4 
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Take a Hogſhead of Sherry-Sack, and 7 
Pounds of Canary-Syrup, it will coſt you'nine-pence _ 
a Pound; then take a Half Tub, draw ſome 
of your Wine, and beat it with a ſhort ſtubbed 
Broom, then put it into your Hogſhead, with Milk 
to whiten it, beat it up with a Pearl, and if 

| 7 ſweeten it you may draw it for Malaga or 
hite Baſtard, | | 
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A Flavour for Sack or Baſtard, 


Take half a Pound of Aniſeeds, a Penny-worth 
of Ginger, Cloves, Grains, Long-pepper, and Li- 
quoriſh, of each a Pennyworth ; beat them, and 
hang them in your Wine in a linnen Bag, until the 
Wine taſte enough of the Flavour, then take it out. 


Baſtard that pricks. 


Rack it upon a good Muſcadine Lee, then take 


three Gallons of the beſt Ale, and two or three of 
the beft Almonds; then fill it up with Baſtard- 

Canary, or Sherry of Baſtard mixt with your Lags, 
and it will draw. for Baſtard or Muſcadine, 


mother for the ſame. 

Take five Gallons of clarified Honey, and put 
it into your Cask, and beat it up with a Pearl of 
Whites and Yolks of Eggs, and let it reſt. 


nn,, 
For Sack 0 * 3 Cys 4 hath 2 
ying Lee, make a Plea of Whites o , Bay- 
2 Conduit- water, and Milk, ſo much as & 
Hall fee good; beat all theſe together, then fill it 
up, and blow off the Froth very clean, and it will 
be white and and if you would keep it long, 
you muſt rack it into another Cask, and it will not 
then flower nor be ill-conditioned, for Milk will 
make it ſo. 


Auer for your Rheniſh Wines. 
- Take a good Handful of Fir beaten to a Powder, 


4 s much Juniper, with the Juice of two or three. 
"Lemons, and a few Cloves ; beat all theſe wg, 
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and bruiſe them in your Wine till it taſte ſtrong 
of the Flower, then take it out, and draw it as you 
ſhall ſee good. | 


Alicant that pricks. 


Take two or three Cans of brown Baſtard, the 
ſweeteſt you have, and a Pound of Turnſole, and 
waſh out the Colour, then put it into your Wine 
and if it be hard, then put in ſome Baſtard; and if 
it be tqwny, put in more Turnſole, or for want of 
_— Cute or clarified Honey as much as will 

. | 
To part a Butt of Muſcadine. 
Draw half your Wine into another Butt, then 
take your Laggs of all ſorts that do not prick, and 
ſo much Syrup as will not prick ; then take your 
Part and beat them up, and let it reſt, after yo 
have blown the Froth from off it. 


Flavour for Muſcadel. 


Make a Bag of linnen Cloth, about a Foot long, 
then take four Ounces of Coriander-ſeed, twenty 
Ounces of Aniſeed, tenOunces of Calamus Aromaticus, 
one Ounce of Cloves, one Ounce of Ginger, a little 
Handful of Sanders, a little Musk or Ambergreaſe, 
bruiſe all together, and pur them into the Bag, and 
let it hang in the Wine till it hath given a Fla- 
vour ; then take it out and let it reſt; or you may 
put in three Grains of Musk, and ſome Cyprus, 
according as the Quantity of your Wine is. 


How to uſe 4 Butt of Sack that is muſty, 


Take a Gallon of Lime, beat it ſmall, and 
put it into the Butt; then take a Staff and beat it, 
and let it ſtand à Day or two. 


& 2 For 


Take a Pennyworth of Damaſons or Bullace, ar | 
more as you ſee good, and ſtew them in Red-wine, 
and m_ a Pottle of Syrup or more. 4 


Take the Laggs of Claret and White-wine, and 


put them into your Cask with your Laggs of Spa- 
22 Wine; and before it will prick, take forty 


T >» ES 
8 We Art and Myſtery of 
For Claret that hath boft its Colour. 


Jo make brown Baſtard. 


Pound of Baſtard-Syrup, and mingle it well with 
ſome of the ſame in a Half-Tub ; then put it into 
your Cask, and beat it up with a Pearl of Whites 
and Yolks of Eggs, and ler it reſt. | 


For Muskadel that pricks, 


Take near two Pennyworth of Grains, as 
much of Storax, Berjamin, and Musk. 5 


A Receipt for Sack that pricks. 


Take Orras- powder, half an Ounce of Aniſeeds 
three Pennyworth of Spaniſb- white, two Pennyworth 
of Roſe-water, and Alum boiled with the Roſe, | 


water, and put ws the Butt. 


Take two Pennyworth of Rice, and beat it up 


very ſmall, and two Penriyworth of Alum; this 
will on your Wine from quarelling, and make 


"How fo vel Wine that hath loft its Colour and 


Fi ſix Quargs © of new Milk, the Cream — 


A Receipt for Sack that will not fine. 


Stren th. 


taken 


| - OLED, i, of ON. . | GA. 
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taken off, the Whites of twenty two Eggs, a 
Handful of Bay-Salt, a Quart of fine white Flour, 
and two Penny worth of Roch-Alum; bear theſe 
things a long ſpace, and put them into the Hog- 
ſhead; two Pound of Stace will do well. 


To give Sack ftrength, if it lack, and grow 
3 V 
Make a Match of Aniſeeds, and fine Fennel- 
ſeeds, a little Brimſtone, with a little Quantity of 
Long- Pepper beaten not too ſmall; put all into a 
linnen Bag that will go in and out at the Bung-hole, 
then ſtop it up cloſe for the ſpace of ſix or eight 
Days. | | 


Receipt for the Crift. - 


Ginger and Cinnamon, of each three Ounces, 
Cloves four - Ounces, Nutmegs ten Pennyworth, 
. Coriander-ſeed two Ounces, Carraway-ſeeds eleven 

Ounces, Calamus two Pennyworth. 


A Note for Wines, and what Country. 


The Wines of Bourdeaux are called Faſterre 


you ſhall know them by their ſmall Hazel-hoops, 
and likely they are full gauge. 


Then there are High-Country Wines, and they 
come not till Chriſtmas, for if they do they are 
forfeited 3 you ſhall know them by. their Willow- 
hoops, and they moſt commonly want of gauge. 


Then haye you Galliack Wines in Pipes and 
Hogſheads, and they be high-colaured, and three 
Quarters bound, and lack of gauge two Teſters. 
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A Remedy for the ſame, 


Waſh your Cask very clean, and let it be all 
Night full of Water, and the next Morning draw 
it clean out, burn a good Scent in it, and it will 
make your Wine fret and boil; then if your Wine 
be hard, take eight or ten Gallons of clarified 
Honey, with a Gallon or two of Milk, as you 
ſhall ſee fit, beat it ſtrongly ; if it be lumpiſh, you 
may give it a Pearl, and it will do well, 
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